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When you use VISKING Fibrous casings for 
smoked meats and follow the techniques developed 
by VISKING, you get a better product. Ease 

of peeling available only with this combination of 
VISKING CASING and TECHNIQUES means 

a product with its organized structure undisturbed 
and with its surface intact when peeled. 

That means a better slicing 


product in your plant or in the store. 


your ViskinG representative will call to give you full information. 


THE VISKING CORPORATION 


CHICAGO 38, ILLINOIS IN CANADA: VISKING LIMITED, LINDSAY, ONTARIO 


Pioneers and leaders in research and manufacture of a 
complete line of cellulose casings for the packing industry 








BUILT BY SPECIALISTS 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 








Buffalo sausage machinery 

is designed, manufactured and 
serviced by the most highly 
specialized organization of its 
type. That’s why Buffalo 
machinery... today as always... 
produces the highest quality 
sausage for the lowest overall cost. 






















Write for catalog 
and information 


i BUFFALO “LEAK-PROOF" STUFFERS 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 






@ “Cool Cutting" 
Grinders 


@ “Direct Cutting" Converters 


Sinsscnniens cner ennai ieee eman ean all 


The Highest Quality 
ul i | @ in Sausage Machinery 


for over 87 years 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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It's packed snug, sure and smartly 
in Oriented PLIOFILM 


No wonder Tee-Pak, Inc., applies the name 
“Snug-Pak*” to the wrap it provides for this 
Morrell Pride pork shoulder butt. 


For the fact is it is just about the tightest, snug- 
gest wrap ever devised for the protection of such 
fine meats—thanks to Oriented PLIOFILM. 


Prestretched, it shrinks back to a snug wrap once 
the meat is wrapped and heat is applied. 


The Result? Excess air is expelled immediately, 
longer life assured for the meat—space is denied 
mold growth and sliming. 





Other Advantages? A virtually wrinkle-free wrap 
that heat-seals with a seam as strong as the 
super-tough material—a material that will not 
crack, that is dimensionally stable with chang- 
ing humidity conditions, greaseproof and heart- 
ily tear-resistant. Optimum gas transfusion 
rate. Excellent transparency and printability. 


Can you afford to overlook the low-cost protec- 
tion PLIOFILM provides like no other material? 
For information, write: Goodyear, Packaging 
Films Department W-6419, Akron 16, Ohio. 


Good things 
are better in 





3 COODSYEAR 


PACKAGING FILM 


*Snug-Pak—-T.M. Tee-Pak, Inc.,Chicago, Il. Pliofilm, a rubber hyd: de—T. M. The Goodyear Tire & Rubber Company, Akron, Ohie 
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The addition of Sodium Ascorbate to processed meats has 
proved of definite advantage to the industry. Shortened 
curing time, more even cure, reduction in shrink and a 
hastened color formation have made for this item a 
special place in meat processing. Even greater conven- 
ience is possible with the incorporation of Sodium As- 
corbate into the basic meat seasoning. Such a service 
is now offered by D&O to meat packers who so desire. 
Just specify Sodium Ascorbate and it will be added to 
your own Spisorama Meat Seasoning formula. Another 
D&O service to the industry. 


DODGE & OLCOTT. 1 INC. 


treet ° New Y<« 14.2. ¥ 
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A Compelling Reason 


Although some departments in many meat 
plants may show little evidence of progress 
made toward mechanization during the last 
40 or 50 years, we believe that packers gen- 
erally recognize the desirability of expanding 
machine operations wherever it is economi- 
cally feasible to do so. However, improve- 
ment is not easy in an industry in which new 
capital is scarce and profit margins are too 
narrow te yield substantial sums for reinvest- 
ment in the business. 

In addition to all the good and evident rea- 
sons for further mechanization, we believe that 
one compelling cause exists at this time which 
merits attention from the whole industry. 

Expansion in the nation’s labor force is ex- 
pected to lag behind the needs of our growing 
economy during the next ten to 20 years. If 
the demand for labor does continue to ex- 
ceed the supply, wage rates will probably 
keep on rising. Even more important to the 
packer, however, is the fact that in a tight 
labor market, with all other considerations be- 
ing equal, people will choose employment in 
those fields where working conditions are most 
pleasant and the work is least arduous and 
fatiguing. 

Let’s face it; perhaps the owners and man- 
agers of meat plants do look on their estab- 
lishments as “second homes,” but it cannot be 
denied that there are many packinghouse jobs 
and working locations which are, at best, only 
endured by even the most hardy and insensi- 
tive individuals. It will probably become in- 
creasingly difficult and expensive to fill many 
packinghouse jobs as alternative work oppor- 
tunties become available. 

We believe. therefore, that packers should 
make every effort to find the money for further 
mechanization and, perhaps, should even take 
chances beyond those justified by the usual 
vardsticks of self-liquidation, in an effort: 

1. To reduce the total number of workers 
needed to handle production, and 

2. To take the grunt, the strain, the fatigue, 
the odors and the exposure to extremes of 
temperature, etc., out of as many jobs as pos- 
sible in order to insure an adequate supply of 
satisfied workers in the future. 


News and Views 





e 
A Decline in meat production from this year’s estimated record 


volume of 27,900,000,000 lbs. to 27,200,000,000 Ibs. in 1957 
was predicted by the U. S. Department of Agriculture this week 
in its outlook report for the coming year, The volume in pros- 
pect for 1957, however, would be greater than in any year 
other than the current one. Per capita consumption next year is 
expected to drop to 157 lbs. from this year’s estimated 163.5 
Ibs., which may top for the first time the record of 1908, Hog 
slaughter especially will be less than in 1956, the USDA report 
said. As many cattle are likely to be slaughtered in 1957 as 
this year but the average carcass weights may be enough 
lighter to pull down the total output of beef, the report pointed 
out. Prices for hogs will be higher in 1957. Cattle prices are 
expected to stay above their lowest points of 1956 and may 
average slightly higher. Prices of sheep and lambs also may 
average slightly higher in 1957, as little change in slaughter 
is in prospect. 

“The longer (five-year) outlook for meat animals is fairly 
bright,” the report stated, “though it is limited by the tendency 
of consumers to spend a decreasing percentage of their in- 
comes on meat and by an uptrend in marketing costs. The 
Soil Bank is not expected to prevent a gradual increase in meat 
animal production, Unless demand for pork strengthens, the 
outlook is not as bright for hogs as cattle. Nevertheless, a slow 
growth in the annual pig crop from 88,000,000 in 1956 to 
around 100,000,000 in 1960-62 seems likely. Cattle numbers, 
now at 97,500,000, may change little or decline somewhat the 
next year or two, then expand. Sheep and lamb numbers also 
may increase gradually.” 


Two Days in Miami Beach are in prospect for NIMPA members 


and other packers planning to attend the regional meeting of 
the association’s Southern division. The meeting is set for Fri- 
day and Saturday, November 30-December 1, at the Fontaine- 
bleau Hotel. The program will include separate, concurrent 
sessions on sales training and accounting on Saturday morning. 
On Friday there will be discussions of regional and national 
matters affecting the industry. 


Southeastern Railroads have fileda petition with the Inter- 


state Commerce Commission for an emergency 7 per cent in- 
crease in freight rates, joining the eastern and western roads 
in their plea for the auick boost. The southeastern roads did 
not indicate whether they also will join the eastern and west- 
ern roads in their other earlier petition, seeking an additional 
15 per cent hike in freight rates. 


Packers Have responsibilities to their customers to maintain 


the quality of their products, to acquaint the public with the 
nutritional facts about meat, to cooperate in disease eradication 
programs and to take an active interest in legislation likely to 
affect the livestock and meat business, George M. Lewis, vice 
president of the American Meat Institute, pointed out this week. 
He addressed Texas packers attending a short course on sau- 
sage at A&M College of Texas. Packers also have a duty to 
“correct misstatements and untruthful statements made about 
your industry,” he said. advising: “Be vigilant, be vocal, be 
prepared promptly to challange such statements and the peo- 
ple who make them.” Lewis described the livestock marketing 
system of Texas as highly competitive and “one of the best” 
in the country. The number of meat packing plants in the 
state had risen from 66 in 1939 to 218 by 1955, keeping in 
step with the rise in the state’s population, which now is around 


9,000,000 persons, he said. 











FREDERICK H. DEEG stresses need for 


continuous effort in safoty work. 






MAY ROACH says that safety habits 
are formed during childhood period. 


we TFS ff 
PAUL JONES says safety's big need is 


salesmen with imagination. 
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CALLING MEETING to order, E. D. Peeler, jr., past chairman, is flanked by 
Charles H. Elsby, vice chairman of section, and Clayton Orcutt, one of the 
speakers. Photo on opposite page shows Irving Glass, left, executive vice president, 
Tanners’ Council of America, Inc., congratulating all winners in safety contest. 
Accepting awards for their firms are: Robert Harschnek, Swift; M. C. Moran, Wilson; 
John Thurman, Oscar Mayer; Alex Spink, Kingan; and Wm. M. Mcllwain, Quaker Oats. 


EXPERTS TELL HOW TO 


Work Safely, Live Safely, 


dustrial twins; safety, therefore, 
should be built in and _ not 
tacked on. 

This point was emphasized by 
Clayton Orcutt, coordinator of the 
Supervisory Institute, University of 
Wisconsin, in the opening talk at the 
meat packing, tanning and _ leather 
products section of the National 
Safety Congress, which was held in 
Chicago last month. 

Orcutt stressed that job instruction 
should include the doctrine that there 
is only one way to do a job—the 
safe way—and that is the manner in 
which it must be done. Each worker 
should be indoctrinated with the idea 
that observance of safe work practices 
constitutes one of the conditions of 
his employment by the organization. 


fst and efficiency are in- 
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The speaker declared that top man- 
agement must be interested in setting 
up safety measures that form an in- 
tegral part of the firm’s standard 
production practices. Such integra- 
tion makes safety everybody’s busi- 
ness and everybody's responsibility 
at all times and removes it from the 
category of practices which can be 
followed or disregarded at will. 

One effective way of making safety 
part of the job is to have a top offi- 
cial, preferably the plant manager, 
insist that he be called the moment 
an accident occurs, even though it be 
at 3 a.m. The necessity for making 
odd-hours reports on accidents, their 
causes and results to his superior 
generally persuades the foreman to 
make sure that his men obey safety 
rules and that his equipment is 
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Play Safely 


guarded and is in good condition. 

Another way in which the plant 
manager can keep his supervisors and 
foremen on their toes is to require 
an accident report on his return from 
any absence. The reports should be 
detailed and give causes. In reporting 
accidents, supervisors and foremen 
should be required to indicate when 
they, personally, last inspected the 
machine or location involved. 

To make it plain that considera- 
tion is given to an employe’s work- 
ing habits with respect to safety and 
good housekeeping, when the possi- 
bility of promotion arises, is another 
way of stressing that safety and effi- 
ciency are synonymous. The new em- 
ploye should be questioned about his 
attitude toward wearing safety equip- 
ment. His past accident history should 
be reviewed. Here again, safety is 


SEEING IS believ- 
ing. Holly Bradley, 
center, demonstrates 
effectiveness of 
safety belts with egg 
drivers in hot rods 
on sloping tracks. In 
head-on collision un- 
belted eggs broke, 
belted eggs with- 
stood the shock of 
the impact in 70 per 
cent of crashes. 


made part of the job and not merely 
tacked on. 

Supervisors and foremen need to 
develop a program which will keep 
them in contact with employes. This 
may entail a personal visit with each 
employe once a month, and a review 
of standard work practices with the 
whole department after accidents. 
“This is a good time,” Orcutt pointed 
out, “to stress how a job should be 
done.” 

The need for reporting all acci- 
dents, regardless of extent, should be 
stressed to each employe. The idea 
can be tied in with preventive main- 
tenance of machinery. Thus, safety 
does not become a separate function 
but is part of a larger operation. 

Since each department is proud of 
its output record, the effect of time 
lost on productivity should be brought 
out. Safe working procedures have 
a direct effect on workers’ incomes 
when an incentive system is in use. 

In conclusion, Orcutt said that two 
points should be stressed to all em- 
ploves. These are: 1) nothing is so 
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important that you can’t take time 
to do it safely, and 2) never go 
ahead if in doubt. 

CAUTION CONTINUITY: The 
need for continuous effort in safety 
programs was stressed by Frederick 
H. Deeg, National Association of 
Mutual Casualty Companies, Chicago. 
He highlighted this need by citing 
statistics on the lives lost on several 
national construction projects. The 
cost in human beings of constructing 
the Empire State building, the Hoover 
dam, the San _ Francisco-Oakland 
bridge, and the Colorado river aque- 
duct amounted to 14, 110, 24 and 
80 lives, respectively, This did not 
include the injured. 

Citing methods by which firms can 
promote interest, Deeg said that one 
company has hung safety bulletins 
on conveyor belts so that employes 
are constantly exposed to slogans. 
Another company has taken employe 
safety into the home by sponsoring 
accident prevention contests among 
wives of workers. This effort has had 
noticeable effect on the attitude of 
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the husbands of women participating. 

A third method of making employes 
safety minded is to pick a mystery 
man each day. This man is required 
to perform an unsafe act on his job 
and the fellow employe who is alert 
enough to discover the act is the re- 
cipient of an award. Still another 
method is to post a safety slogan on 
the bulletin board on Monday. Em- 
ployes who can repeat the slogan on 
Friday receive small prizes. Publica- 
tion in an “unsafe acts bulletin” of 
dangerous work habits noticed in 
daily operations indicates that man- 
agement is alert and has a good ef- 
fect on employes, according to Deeg. 

Management has the best oppor- 
tunity to initiate good work practices. 
One method that can be used to in- 
fluence management is the humani- 
tarian approach in addition to the 
dollar and cents one. 

Deeg discussed the need for a clear 
understanding by supervisors of their 
part in the safety program in rela- 
tion to management and employes. 
The philosophy that “safety is a way 
of life” should be part of manage- 
ment policy and must be carried 
down to the employes. 

Since human error is responsible 
for a high percentage of industrial 
accidents, it is up to industry and 
safety engineers to devise means of 
reducing such errors. The develop- 
ment of new materials, new methods 
and new processes is presenting new 
problems. “We must keep abreast of 
man’s material progress in order to 
cut needless waste. We must face up 
to these new problems knowing full 
well that the old problems are still 
with us,” he said. 

Where do we start? Deeg voiced 
the opinion that safety begins at 
home, “If we are able to teach our 
children the philosophy that ‘Safety 
is a Way of Life,’ they will grow up 
to be better workers and citizens of 
our country,” Deeg concluded. 

SAFETY BELTS? How effective 
are automobile safety belts? Until 
they know the answer to this ques- 
tion many companies are reluctant 
to buy and install them. Some firms, 
such as Swift & Company, are con- 
vinced, that belts are a necessity in 
today’s high speed traffic and have 
installed them on vehicles used in 
highway driving. A scientific evalu- 
ation of safety seat belts was pre- 
sented at the Congress. 

Tests conducted at the Cornell 
Aeronautical Laboratory, Buffalo, 
clearly demonstrate that the safety 
belt, stops free body movement of 
car passengers during rapid decel- 
eration, reported Edward R. Dye, 
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HOWARD REBHOLZ, safety director, The 
Rath Packing Co., accepts congratulations 
and gavel on his election as chairman from 
E. D. Peeler, jr., General Shoe Corp. 


head of the safety design research 
department. An unbelted body 
moves forward independently of the 
car during rapid deceleration and, 
consequently, is stopped only when 
it hits structural parts of the auto- 
mobile. 

The free body stoppage effected 
in inches is measured, in part, by 
the dent in the object it strikes. 

On the other hand, the body that 
is restrained by a safety belt de- 
celerates at the rate of the vehicle 
and its stoppage distance can be 
measured in yards, not inches, 





The safety belt is sometimes criti-” 
cized on the ground that it causes 
the head to whip forward with 
greater velocity and to strike harde 
against the panel. To check on 
belief the laboratory conducted 
series of tests with a weighted meta 
dummy equipped with devices fo 
measuring impact. In tests with 
unbelted dummy, the head stru 
an object 27 in. forward moving 
16 ft. per second with an impact te 
the head for a 180-Ib, man of 1,000 
inch pounds. When the dummy wa 
belted the impact again took place 
27 in. forward moving at velocities 
of 15.1 ft. per second and 17.3 ft 
per second respectively in the case 
of loose and tight belting. However, 
the energy of the blow was reduced 
to 380 inch pounds and 240 inch: 
pounds, or three-eighths to one- 
quarter the force at which the free” 
body strikes. : 

When the dummy’s hands were | 
placed on the steering wheel, the 7 
distance and velocity remaining the 
same, the impact force was reduced ~ 
to 140 inch pounds by loose belt-] 
ing and to 40 inch pounds by tight 
belting. 

To be effective the seat belt must 
be angled 30 to 60° over the lap 
from the floor of the vehicle. Hori- 
zontal or vertical belting is ineffec- 

[Continued on page 45] 














































12-Month Winners in Safety Contest for Packers 

TOP HONORS in the NSC meat plant safety contest went to Swift 
& Company, Chicago. Swift plants ranked highest in all three groups 
of Division I. Quaker Oats Co. of Chicago, took first place in Division KE 
II, processing and manufacturing. 

During the contest year of July 1, 1955 to June 30, 1956, the 87 
participating plants worked a total of 199,420,000 man hours. The Prices 
average accident frequency rate for all contestants was 8.02, the same Th 
as in 1954-55. reaso) 

Plants in Division I, Group A, had a rating of 8.84, up six per cent in m 
from 1954-55. The Ft. Worth plant of Swift had a frequency rate of chain 
2.74; Oscar Maver & Co. of Madison, 2.96, and Kingan Inc., Indian- tee ¢ 
apolis, 3.33. and 

In Division I, Group B, the rate of 5.94 was down 2 per cent from Co., 
last year. The Swift plant at Los Angeles was tops with a rate of 0.98; ketin 
Wilson & Co., at Los Angeles had 2.92, and Swift Canadian Company, last | 
Ltd., Edmonton, Alta, had 3.08. sored 

In Division I, Group C, the frequency rate was 7.63, down 20 per Stocl 
cent from the previous period. In this group first place was shared cago 
in a three-way tie between Swift units at Watertown, S. D., Marshall- Fa 
town, Ia., and Plankinton Packing Co., Menominee, Mich. All had unfay 
accident-free records for the contest year. It is worthwhile to note towa 
that in this group of small plants, 67 per cent of the contestants had cent 
frequency rates below 10, which is well under the frequency rate for and 
all industries reporting to NSC. the | 

In Division II, the contest year frequency rate was 12.65, up 14 per and 
cent from last year. The winner was the Quaker Oats Co. unit at over 
Joplin, Mo. with a perfect safety record, followed by Oscar Mayer at the i 
Chicago with 1.04 and Peter Eckrich & Sons, Inc., Kalamazoo, Mich., for | 
‘with a frequency rating of 5.93. beca 

reco’ 








THE NATIONAL PROVISIONER, NOVEMBER 17, 1956 THE | 











a “3 


—S wee bo ee 





1956 








Quality Hog is a Necessity 


Producers, buyers, packers and researchers 
act to promote meat type hog 


VEN in the prosperous consumer 
E market of 1956, over half the 

product from a hog sells at 
prices below the animal's live cost. 

This is one of the most compelling 
reasons why the packer is interested 
in meat type hogs, Roy Melchior, 
chairman of the provisions commit- 
tee of the American Meat Institute 
and president of the Agar Packing 
Co., declared at a quality hog mar- 
keting conference held in Chicago 
last week. The meeting was spon- 
sored by the institute and the Union 
Stock Yards and Transit Co. of Chi- 
cago as a joint endeavor. 

Fat is one of the reasons for the 
unfavorable attitude of consumers 
toward pork, as revealed by the re- 
cent Roper survey made for the AMI, 
and American packers have adopted 
the “new look” trim for hams, loins 
and Boston butts in an attempt to 
overcome this objection. Initiation of 
the improvement program was costly 
for packers, according to Melchior, 
because they were at first unable to 
recover the additional trimming loss. 


While the educational and mar- 
keting problems confronting pork 
processors and hog’ producers center 
around fat, Melchior emphasized that 
the difficulty goes deeper than this. 
In a recent check on a hog cut-out 
test Melchior found that some 20 
pork items were selling below the 
cost of the live animal. These items, 
which included some offal products, 
represent about 50 per cent of the 
live weight of the hog. Lard, ac- 
counting for about 15 per cent of 
live weight, was the loss leader, but 
trimmings, livers and other products 
were found to be undervalued in re- 
lation to their live cost. 

It is imperative, Melchior declared, 
that better returns be obtained from 
these products through education and 
advertising. 

In common with producers, the 
meat industry is interested in proc- 
essing the kind of pork that consum- 
ers want in consistent volume. This 
calls for greater emphasis on the meat 
type hog and more even marketings 
throughout the year. Fat pockets in 
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the ham, shoulder, etc., must be 
eliminated. 

Melchior pointed out that the meat 
type hog is available only in limited 
volume, and stated that his firm could 
not procure enough of these hogs 
through normal channels to supply 
the needs of any one of its principal 
customers. 

AMI committees are studying va- 
rious aspects of the problem, such as 
merit buying, multiple farrowing and 
breed certification, in order to help 
hog producers and pork packers. 

BREEDING: Establishment of the 
meat type hog through breeding is 
not a simple matter, according to 
Robert Coppersmith, livestock mar- 
keting specialist of the University of 
Illinois. Improvement is a _ slow 
process since the meaty characteris- 
tic may be transferred to only 50 per 
cent of the offspring, and desirable 
qualities of litter size potential and 
feeding efficiency to 15 per cent and 
25 per cent respectively. While cer- 
tification programs, crossbreeding and 

[Continued on page 43] 
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KOiD-HoiD 


truck refrigeration 


Wie 


your truck refrigeration 


OS 


are different 


.. that's why they call for 
a KOLD-HOLD analysis 


When you buy truck refrigeration, you buy it to 
do a job—a specific job that in some detail varies 
from what anyone else expects of his trucks. Even 
within the same fleet, individual trucks have differ- 
ent requirements. 


The type of truck, body style, insulation, the type 
of product, length of the route, number of door 
openings, the climate, and even the geography all 
must be considered. The type of stationary plant 
equipment and the manner in which a truck will 
be used are also influencing factors. 


That’s where Kold-Hold can give you real help. 
With Kold-Hold, you not only have outstanding 
products, you also get the benefit of 25 years of 
experience, research and develop- 
ment in truck refrigeration. Kold- 
Hold can and will work with you 
to get the best solution to suit 
your specific needs. Write today. 


KOLD-HOLD® 


200 E. Hazel St., 


Tranter Mfg., inc. 
LANSING 4, MICHIGAN 


division 


@ 80th ANNIVERSARY YEAR | 
Staley’s co Sl 


perks up meat flavor 


(for just a fraction of a cent per pound) 


Zest brings out natural flavor in meat... keeps it 
fresh and tasty from processing to the dinner table. 
Easy to use... just add it like salt. Automatic dis- 
pensers available. See your Staley representative for 
details, or write us today. 


A. E. Staley Mfg. Co. @ Decatur, 


99+% PURE 
MONOSODIUM GLUTAMATE 


THE NATIONAL PROVISIONER, NOVEMBER 17, 1956 


cuts 
weig 


A 
scale 
cisio 
sso 


THE 








bs it 
ble. 
dis- 


» for 





1956 











guard your profits 
in frozen cuts 


al 


The EXACT WEIGHT Scale, in use above, 
is especially adapted for weighing cuts of 
meat, steaks, roasts, etc. for freezing. The 
end tower design allows uninterrupted 
straight line production across the scale. 
Very short level fall and an adjustable hy- 
draulic damping action bring indicator to 
rest quickly—for a fast and accurate read- 
ing. Indicator travel of 134 inches equals 


Optional dial graduations available. 


Model 273, above, is equipped with a 1 Ib. 
beam, weight platter and counterweights. 
It is instantly adaptable to various meat 
cuts of different weights. To change the 
weight, simple change the counterweight. 


Available in packing house finish, this 
scale has given trouble-free service and pre- 
cision accuracy to Meat Packers and Proc- 
essors wherever installed. 


Sales and Service Coast to Coast 


xact Weight 


Better quality control Z, ale 4 


Better cost control 
THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Avenue, Columbus 8, Ohio 


In Canada: P. O. Box 179, Station S, Toronto 18, Ont. 
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134 ounces over or under established weight. | 





® 
IMLA TRIE, 
(Covered by Patents and Patents Pending) 


$30,085 fea BS 





BLOWER 


CONDENSING UNIT 











frost prevention valve 





At last—here is a blower that cannot dehydrate meat, 
because it is frost-free. When frost is formed, mois- 
ture is taken from the air and changed into frost. The 


Turbo-Jet blower evaporator used in Kold-Trux sys- 


tems cannot take moisture from either the air or your 
meat because of its automatic frost prevention feature. 
This gives you these advantages: 


1. Protection of meat against dehydration. 
2. Protection of meat temperatures. 


You pick up pounds of profitable payload, too, be- 
cause the entire system, including drive assembly, 
condensing unit and blower evaporator weighs only 
410 pounds, including 1 h.p. standby motor. 


Buy a “MARK” for your next body 


If you want the latest, best, and 
most dependable over - the - road 
truck refrigeration system, specify 
MARK Series Kold-Trux System. 
Protect your meat with a MARK! 





Write for free literature and complete details today. 


division 


KOiD-HoiD® Tranter Mfg., inc. 


200 E. Hazel St., LANSING 4, MICHIGAN 
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ABOVE is first (dressing) floor plan. BELOW is basement with sausage kitchen. 





















































































NOT EXCAVATED 
1000 BLOW TANK 
net 
jaunts 
* INEDIBLE 
LAUNDRY joe comme. Serres 
wor J EXcavateD che: Sele. eee 
Oo ee 
[ | wotaae GREASE SeTmums TaRK ; 
erTAme 5 =—_ ‘Tore 
peepee | aa " (EDTELS CRUTE. 
=e) ne my saamant wen 1 
TASE a oe eS lon conte | ty eyagians 
- = mene fee 2 -| | FLEvATeR [ Jrnesasn Paiva US sone. Tank 
| TT {| | WRAPPING Ces 3 ll . 
HOLDING RAILS i re | = — 
Chi | | LJ | 2 PACKING aha [~ Ji nrsse omen 
Oe oe fan a: CRACKLING ADRIED BLOOD | 
Ui l L. ae ere “) op pasace § Ae 
gall qaeaeaeoaparins aay Gane | AMMONIA 
FROZEN MEAT Fg ime | [emu coun j _ CONVERS ER 
sucer 4 , hi gavin Aiea ’ -% 
enaeran Van | To eseces he. 
ae wer CRACK + 84.000 | | 
STUFFING ROOM | + OD | STORAGE | || CREASE TANK 
Sturrers _§ — | Oo | | | / 
TABLES oT | coon 9 | 
= | wail SS. SMOKING CABINETS 1 
CTT SS a or eos ae 
aa 
vow | nan L GAGES WASH 2 RINSE 
spices > ——s 
mene LEA ros] OFFICE | 
J | 
mms cea 






with a minimum of capital and 

in the face of heavy competition, 
the Greenlee Packing Co. of Sioux 
Falls, S. D., is now operating in a 
federally inspected plant which ha; 
been planned and built, unit by unii, 
over the past eight years. 

The first step in the firm’s progres; 
toward an integrated packinghouse 
took place in 1948 when, two years 
after the business was founded, beef 
killing operations were transferred 
to a new unit. This nucleus was 
fleshed out a few years later with an 
office, more cooler space, shipping 
and order room, enclosed dock and 
locker rooms. A two-story unit was 
constructed in 1955 to house a sau- 
sage kitchen, smokehouse, packaging 
room, holding cooler and second-floor 
beef sales cooler. 

An expanded killing floor, emloyes’ 
welfare facilities and a new deep 
well are just being put into service. 
Future plans for addition of cooler 
space and an expanded rendering 
department have been approved by 
the Meat Inspection Branch. 

Organization of the company be- 
gan when Dell Greenlee and _ his 
brother-in-law, Joe Linden, returned 
from the service following World 
War II and settled upon the meat 
business as one best suited to their 
independent ideas and with the pos- 
sibility of responding to their united 
efforts. Backed by the elder O. C. 
Greenlee, who has had 42 years of 
experience in cattle procurement, Joe 
became manager and Dell became 
general superintendent of the new 
packing company. 

After a year of successful operation 
in the old plant, Greenlee and Linden 
went to the architectural firm of 
Smith, Brubaker & Egan, Chicago, 
and stated their needs and the funds 
they had available for a new plant. 
Early employment of an experienced 
meat plant designer was one of the 
smartest moves made by the new 
company, says Joe Linden, since the 
help received has been invaluable in 
avoiding costly mistakes and obtain- 
ing efficient results right from the 
start of operations. 

While the present killing area is 
limited to processing 50 cattle a day, 
the new two-bed floor will have a 
capacity of 200 animals in 8 hours. 
Sausage production will be increased 
from 35,000 Ibs. to 50,000 Ibs. a 
week to keep pace with the greater 


Sinem from scratch in 1946 
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to Greenlee 


PLANT EXTERIOR in July of this 
year. Kill floor construction at rear is 
not visible. Plant is located on the 
outskirts of the city with plenty of 
room for future expansion. 


number of animals slaughtered. 

Part of the success of the company, 
reports Linden, is due to high qualitv 
in its products, personal supervision 
by the owners and a service policy 
under which salesmen accept indi- 
vidual responsibility and guarantee 
delivered meats to be in all ways as 
represented. Another reason lies in 
the father-son combination of O. C. 
and Dell Greenlee who select all cat- 
tle for plant use in a part of the 
country recognized for livestock ex- 
cellence. 

Aggressive advertising on TV, radio 
and in newspapers features a neatly 
dressed little girl saying “My mommy 
says Greenlee’s meats are best.” The 
little girl representation is used on 
television shows demonstrating the 
preparation and cooking of the firm’s 
“Lindendale” meat products. 

Selling contacts are unusually de- 
pendent upon long distance telephone 
calls because deliveries are made to 
scattered population centers in all 
parts of a sparsely settled state. While 
chain store business is developing 
rapidly, much meat is sold to large 
and small independent markets over 
a wide area. GMC and International 
trucks equipped with Fruehauf bodies 
and Thermo-King refrigeration are 
employed by Greenlee. 

The new sausage department has 
walls of glazed tile from floor to ceil- 
ing. Large panels of glass tile are 
installed in the outside walls. Floors 
are poured red concrete containing a 
high percentage of Masterplate water- 
proofing. The new equipment in the 
kitchen includes two 500-lb. stuffers, 
Chop-Cut cutter and a vacuum mixer 
supplied by the Cincinnati Butchers’ 
Supply Co. Tables are made of stain- 
less steel while cooking vessels are 
aluminum. Ty-linkers and Tee-Cee 
peelers are used in processing a large 
volume of wieners. In an adjoining 
room a Buffalo grinder is supplied 
with raw material from a General 
Machinery frozen meat slicer on a 
higher level. Refrigeration is by a new 


style of overhead high fin coils fur- 
nished by the York Co. 

Special products manufactured in- 
clude a tuna loaf made with tuna, 
cheese chunks, pickle, pimento and 
mayonnaise; pork and turkey loaf 
with a high percentage of large pieces 
of turkey; honey-ham loaf; roast beet 
loaf; 14-oz. pieces of cervelat’ and 
thuringer in natural casings; coarse 
ground 1-lb. bologna in beef rounds; 
a specially blended braunschweiger; 
Kosher style corned beef and wieners 
in sheep casings. Standard wieners 
are stuffed in 25/32 orange casings 
to provide a natural color when fin- 
ished. Jumbo 46-Ib. minced ham in 
cellulose casings is made regularly for 
guess-weight promotional deals in 
which the dealers and company co- 
operate. Supervision of processed 


meats is under the direction of Fred 
Frueh who learned his trade in Stutt- 
gart, Germany. 

Practically all of Greenlee’s loaves 































FROZEN MEAT breakdown and 
grinding take place in a separate 
cooled room. Donald Rozendale, in 
charge of grinding, watches the op- 
eration in photo at right. 








and ring sausage are vacuum packed. 
Regarding the success of this type 
of packaging, sales supervisor Al E. 
Wood says that Cryovac wrapping 
has increased sales of liver rings bet- 
ter than 50 per cent. Wieners, in ad- 
dition to being vacuum wrapped nine 
pieces to a pound are also cellophane 
wrapped in 12-0z. and 3-Ib. pack- 
ages and loose packed in 6-lb. car- 
tons with one wiener in each pound 
identified by a ring label applied bv 
a Dennison machine. 

The new beef cooler has a ceiling 
of precast concrete slabs, heavier 
than those normally used, and sup- 
ported by steel I-beams. Over these 
slabs is 4 in. of cork insulation topped 
by a layer of 1%-in. pressed fiber- 
board under a roof of 20-year bond 
pitch and gravel. Sides and floor of 
the cooler are insulated with two 2- 
in. layers of cork. Interior walls are 
finished to above rail height with buff 
colored glazed tile. Floors contain a 


LARGE SAUSAGE items 
just outside the smoke- 
house are inspected by 
supervisor Fred Frueh. 





* 


waterproofing and hardening com- 
pound in a proportion of 50 Ibs. of 
hardener for each 100 sq. ft. of 
poured concrete. 

Rail hangers supplied by the St. 
John Co, are secured in place by bolts 
running between 8-in. channel irons 
placed back to back. Track switches 
are by LeFiell. Every third rail is 
spaced 48 in. to make it easier to 
work the carcasses. Track hanger sup- 
porting girders are dropped 48 in. 
from the ceiling to provide an unen- 
cumbered space for Gebhardt ceiling 
units installed in the plenum. Suffi- 
cient overhead space is thus provided 
to allow cold air to be tempered by 
the up-coming warm air before 
traveling downward among the car- 
casses. While the refrigeration effect 
is not lessened, the temperature 
spread between the meat and air 
stream is reduced throughout the 
cooler to minimize uneven cooling 
and shrinkage. High level placement 
of cooling units permits gravity drain- 
age of condensate from the pans fol- 
lowing automatic defrosting instead 
of requiring auxiliary pumps. Refrig- 


FABRICATING is done in one corner of shipping cooler. RIGHT: M 


eration planning for this room and 
other parts of the plant was done 
by Fred Downs of Omaha. 

The new killing floor will have wall 
surfaces finished in glazed tile to a 
height of 11 ft. The floor will be 
paved with Vitricolla red brick laid 
on a bed of concrete. Binder will be 
a grout consisting of a stiff mix of 
one part of Portland cement to three 
parts of torpedo sand. The brick will 
be spaced ¥% in. apart with a final 
overall spread grouting made of a 
thin mixture of pure cement. Car- 
casses will be moved along the rail 
from the half-hoist position to the 
coolers by a Globe power conveyor. 
All hoisting equipment is being sup- 
plied by Allbright-Nell. Jarvis me- 
chanical knives will aid in skinning 
operations. 

In moving cattle from the stock- 
yards to the knocking pen a narrow 
runway is being used which, in fol- 
lowing a pattern of rising levels and 
rounded corners, features slanting 
sides to form a V-shaped cross sec- 
tion. In this chute cattle will be 
driven to the killing floor in single 





ovable conveyors take product directly into refrigerated trucks. 


file with a minimum of delay caused 
by crowding or hesitation and with 
built-in encouragement to remain ou 
their feet. At the top the runway 
walls will be 36 in. apart and at the 
paved bottom will be 24 in. apart. 
Ramps will have deep treads 1 in. 
in height. The driver’s walk will be 
42 in. above the floor of the run- 
way. Yard space is being enlarged 
to accommodate the greater number 
of animals that will be processed. 
Sewage is disposed of in a modern 
balanced lagoon system approved by 
both state and federal authorities. 
Grease is skimmed in a_ standard 
catch basin and the runoff is trans- 
ferred to a baffled Imhof tank where 
the solids are digested before drain- 
ing by gravity to a lagoon back of 
the plant. A non-porous lining in the 
pond prevents pollution of surface or 
underground water. The operation re- 
leases a minimum of objectionable 
odor and solids do not build up. Ca- 
pacity is sufficient to care for all plant 
sewage without the necessity of dis- 
charging effluent to any watercourse. 
Balanced action in the pond is 


ALL-NEW equipment is installed in sausage room; space-saving packege boilers produce plenty of steam for all plant operations. 
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obtained by an abundance of chloro- 
phyll containing algae which release 
oxygen necessary to bacterial life. 
The bacteria flourish and break down 
the sewage into nitrogen, carbon 
dioxide and other materials. The 
cycle is completed by bacterial con- 
version of the sewage into products 
which the algae can use for food, 
while the algae produce the oxygen 
needed by the bacteria. Finally, the 





KILLING FLOOR PLANS are checked 
by Joe E. Linden, O. C. Greenlee and 
Dell Greenlee. Note attractive Thermo- 
pane clear glass windows surrounded 
by a panel of glass tile. 


sewage is converted into gas and a 
liquid, most of which evaporates. The 
amount of digest sludge is small. 
Steam for plant uses is generated 
in a new Cyclotherm 80-hp. pack- 
age boiler and an older Cleaver- 
Brooks boiler of the same type. Both 
are automatically fired with gas and 
oil is employed as a stand-by fuel. 
Boiler water is treated with Zeolite 
softener and chemicals. Water from 
the new deep well will be forced by 
Pomona pumping equipment into a 
1500-gal. storage tank before deliv- 
ery to the plant at 70 lbs. pressure. 
A laundry located in the basement 
cleans employe clothing, shrouds and 
white coats. Equipment includes a 
Troy washer and extractor and 
Heubsch steam heated dryer. 
Overall plant efficiency is aided by 
use of a loud speaker communica- 
tion system with main control in the 
office and stations in departments. 
The Greenlee company, an active 
member of NIMPA, is already adopt- 
ing some of the principles set forth 
in the new “Accounting Manual for 
Meat Packers” in preparation for busi- 
ness which is expected to develop 
as the firm’s sales expand interstate. 


New Site for ICC Hearing 


The Interstate Commerce Commis- 
sion has transferred to Kansas City 
its November 26 hearing and De- 
cember 3 oral argument on the pe- 
tition by the eastern and western 
railroads for an emergency 7 per cent 
increase in freight rates. 


THE NATIONAL PROVISIONER, NOVEMBER 17, 























18-8 STAINLESS SMOKE STICK 
1 STICK FOR ALL PURPOSES 


... from Cocktail Sausage to Heaviest Hams! 


A universal smokestick for every purpose! 
Special alloy of 18% chrome and 8% nickel 
stainless gives this SMALE SMOKESTICK all 
the perpetual-advantages that money can 
buy. Rugged — It will not warp ... pit... 
rust... or corrode. Nests; nothing to wear 
out; no replacement costs! Any lengths. 





Size 1¥e” wide 1” high 


Also: Stainless Steel Bacon Hangers 
. Shroud Pins . . . Flank Spreaders 


. . Skirt Hooks . . . Stockinette 
Smale Metal Products Co. Hooks... Wire Molds . . . Bacon 
Manufacturers of Stainless Steel Equipment Square Hangers and Screens .. . 

1250 N. STONE ST., CHICAGO 10, ILL. © su 7-6707 Neck Pins - - - ete. 


Write for catalog and prices today! 




















The HYDROLYZED PROTEIN of on 


Write for Samples and Literature to 
VEGEX CO. 
175 FIFTH AVE., NEW YORK 10, N. Y. 


Representations open 
in some territories 












SHEFTENE brand 


SODIUM 
CASEINATE 


M.1.B. APPROVED 
in certain products 


HEFFIELD CHEMICAL 
NORWICH -« NEW YORK 
DIVISION OF SHEFFIELD FARMS COMPANY, INC 


1956 31 








All Balled Up? 








upps 
LIKES 
THEM 











Are competitive conditions and production difficulties mak- 
ing it increasingly difficult for you to make a normal profit 
in your rendering plant? Dupps has the answer—send us 
a letter tonight—for 3c we'll tell you how we've helped 
others—show you how we can help you with Dupps 


Planned for Profit Engineering. 


« DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS O 


RENDERING AND SLAUGHTERING EQUIP! 
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LIKE 


Nothing 
UL MULL 





e If Pigs had a choice (which they 
usually don’t) their “going to 
market” wardrobe would always 


be the old favorite, HPS Loin Wrap 
Most Packers know this. 





eThat’s why pork loins have 
traveled in first class condition 

for over half a century, from 
packer to purveyor. HPS makes 
many meat wraps for many uses. 


Call us, we'll show you. 


eRe 
ee) 
ll p § ith } PROTECTIVE PACKAGING MATERIALS 
Kees wy OF, Chicago 38, lihineis - POrtsmouth 7.8000 
_ 
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Three Honored as Pincus 
Company Marks 40th Year 


Three executives representing a 
total of 105 years of service with 
Bernard S. Pincus Co., Philadelphia, 
processor of Yankee Maid brand meat 
products, were honored at the com- 
pany’s 40th anniversary banquet, 
which was held recently at the Belle- 
vue-Stratford Hotel in Philadelphia. 

Plaques in - recognition of their 
long and loyal service were presented 
to CHARLES SULTANOFF, 62, secre- 
tary, who started with the company 
40 years ago as bookkeeper; MILTON 
]. Herzoc, 70, purchasing agent, who 
originally joined the company 35 
years ago as a member of the sales 
force, and MILTON Piatt, 72, an ac- 
tive member of the sales department 
for 30 years, having joined the firm 
at the end of its first decade. 

Addressing more than 500 guests, 
representing the distribution organiza- 
tion of Yankee Maid, ABE Cooper, 
president, traced the growth of the 
company from 1916, when BERNARD 
S. Pincus cured corn beef and tongues 
in the back yard of his delicatessan 
on Philadelphia’s South st., to the 
present $12,000,000 yearly operation. 

Cooper reported that sales have 
increased steadily since 1946 when 
the firm began distributing and ad- 
vertising meat products under the 
brand name, Yankee Maid. He said 
the company’s advertising and_pro- 
motion budget will be “greater than 
ever” in 1957 and predicted that it 
will be another record sales year for 
the Bernard S. Pincus organization. 


“lpiaatconenes _— 





The Meat Trail... 


Three Vice Presidents Ge! 
New Duties in Morrell Firm 


J. M. Foster, formerly vice presi- 
dent of merchandising and _procure- 
ment, John Mor- 
rell & Co., has 
been appointed 
to the new posi- 
tion of vice presi- 
dent and_assist- 
ant to the presi- 
dent, W. W. Mc- 
CaLLuUM, presi- 
dent, announced. 

R. T. Foster, 
previously vice 
president of op- 
erations, has been appointed vice 
president of merchandising and pro- 
curement, and JoHN M. BLANKEN- 
sup, currently vice president and 


J. M. FOSTER 





R. T. FOSTER J. BLANKENSHIP 


manager of the Ottumwa plant, has 
been appointed vice president of 
operations for the entire company. 
Blankenship also will retain his posi- 
tion as Ottumwa plant manager. 
Now serving his third term as 
chairman of the board of the Amer- 
ican Meat Institute, J. M. Foster has 





LONG AND LOYAL service with Bernard S. Pincus Co., Philadelphia, brings recognition to 
three executives as Abe Cooper (second from right), president, presents awards at com- 
pany's 40th anniversary banquet. Men honored (I. to r.) are Milton Herzog, Charles Sultan- 
off and Milton Platt. “Miss Yankee Maid," representing brand name, is Gerry Mealey. 
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nearly 40 years of continuous serv- 
ice with the Morrell company, dur- 
ing which time he has held various 
responsible management posts. He 
has been a director of the Morrell 
company since 1927 and is also a 
director of the Northwest Bancorpora- 
tion and of the Union Trust and Sav- 
ings Bank of Ottumwa. 

R. T. Foster, a veteran of 26 years 
with the company, has been a mem- 
ber of the firm’s board of directors 
since 1938. He has been vice presi- 
dent of operations since 1954. 

Blankenship, an experienced pack- 
ing plant executive, joined the Mor- 
rell company in August, 1954, after 
holding important posts with other 
meat packing firms. He has been 
Ottumwa plant manager since 1955. 
He was elected a vice president that 
same year and was named to the 
board of directors in March, 1956. 

McCallum said the new appoint- 
ments are effective immediately. 


Armour Appoints Shafer to 
New Trade Relations Post 


W. S. Suarer has been appointed 
vice president in charge of trade re- 
lations of Armour and Company, Chi- 
cago, a newly-created position. He 
formerly headed the advertising and 
sales promotion division. 

K. L. Skmuin, general advertising 
manager, has been placed in charge 
of the advertising and sales promotion 
division. W. M. GALBRAITH contin- 
ues as advertising manager for food 
products. 


PLANTS 


Atlas Packing Co., Los Angeles, 
has purchased Market Cooperative 
Packing Co., Inc., Vernon, Calif. 
The cooperative’s facilities were used 
by a group of 28 grocery firms op- 
erating about 165 markets in South- 
ern California. Atlas Packing’s plans 
for its new property have not yet 
been announced. 


SetH N. Cuavvet, president of 
Peyton Packing Co., El Paso, Tex., 
and key employes recently acquired 
all company common stock held by 
Leo F. Mires and H. B. Harris, 
concluding a deal begun last Mav 
when Miles and Harris sold their in- 
terests in Peyton land and buildings 
to the company. At the completion of 
the stock transaction, Miles and 
Harris resigned from the board of 
directors, leaving only Chauvet and 
N. J. HARRELL, secretary-treasurer 
and comptroller, on the Peyton 
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NON-TOXIC 











When selecting a packaging material that is to 
come in direct contact with food, make sure it 
has no impurities that might be imparted to the 
food. Even a faint trace of toxicity in a wrapper 
can cause consumer dissatisfaction. 


You can have utmost confidence in NON-TOXIC 
Patapar Vegetable Parchment. This wet-strength, 
grease-resisting paper is made from pure cellu- 
lose. It contains no resins or sizings. There is 
nothing to impart ‘‘off” flavor. 


Patapar is the perfect wrapper for protecting but- 
ter, cheese, poultry, ham, sausage, bacon, margar- 
ine, shortening, ice cream and many other foods. 


Patapar is furnished in sheets or rolls, plain or 
colorfully printed with non- 
toxic inks. If you would like 
samples for testing, write 
telling us your requirements. 





Send for new booklet 
describing special 
types of Patapar for 
industrial and busi- 
ness uses. 
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HI-WET-STRENGTH » GREASE-RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 








poard. Chauvet said a new board of 
directors will be elected at the next 
meeting of company stockholders. In 
addition to Seth Chauvet and Har. 
rell, officers of the corporation are; 
Jack CHAvuveT, KENNETH CARROLL, 
Ray THurston, GENE HOLMEs, J. B. 
THOMPSON and WALTER WETTER- 
MARK, all vice presidents. The firm 
has 500 employes and processes an 
average of 60,000 head of cattle, 
80,000 hogs and 10,000 sheep a 
vear. Annual sales of the company 
exceed $20,000,000. 


The J. Fred Schmidt Packing Co., 
Columbus, Ohio, has discontinued 
its hog slaughtering division. GEORGE 
F, Scumut, vice president, said the 
operation was halted because of lack 
of space and because the plant is lo- 
cated within the city. The company 
will buy dressed hogs and continue 
the processing of hams, bacon and 
other pork products. 


Work has begun on a $55,000 ad- 
dition to the plant of J. F. O'Neill 
Packing Co., Omaha. Owner JAMEs 
F. O'NEILL said the addition will 
house a beef cooler. 


Ohio Packing Co., Columbus, Ohio, 
is contemplating an addition to its 
beef killing floor to increase slaugh- 
tering capacity. 

Fire of undetermined origin 
caused an estimated $15,000 damage 
at Riley Sausage Co., Holyoke, 
Mass., and also marred the 26th 
wedding anniversary observance of 
the owner, A. KENNETH RILEy, and 
his wife. In New York City for a 
weekend celebration when notified 
of the fire, they returned early to 
set up temporary quarters in Polonia 








RETIRING ON pension after 46!/2 years of 
continuous service with Plankinton Packing 
Co., Milwaukee, Paul H. Gasse of city sales 
department is congratulated by E. J. 
Belz, city sales manager. Gasse joined 
Plankinton, a Swift & Company division, as 
a plant stable clerk in February, 1910. 
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Provision Co. The Riley firm special- 
izes in beef sausage. 


The Cudahy Packing Co. has drawn 
up plans for a new cattle, hog and 
sheep kill floor to be built at its 
Wichita (Kans.) plant as another 
story on a recently-completed addition 
housing other departments. Capacity 
will be about 100 cattle and 600 hogs 
an hour. The project is expected to 
be completed in about six months. 


JOBS 


C. V. SHort has been appointed 
general manager of the purchasing 
division of Ar- 
mour and Com- 
pany, Chicago. 
Short joined Ar- 
mour in 1932 at 
Oklahoma City. 
He became asso- 
ciated with the 
accounting de- 
partment in Chi- 
cago in 1937 and 
held several office 
management po- 
sitions. He was assistant general man- 
ager of the purchasing division before 
his latest promotion. In his new post 
Short succeeds M. E. GuTurig, vice 
president, who has retired. 





C. V. SHORT 


CLARENCE R. PETERSEN has been 
appointed general sales manager for 
Swift & Company in Evansville, Ind., 
succeeding RicHARD W. MILBURN, 
who served in that post since 1930. 
Milburn retired after nearly 42 years 
of service with the company. Peter- 
sen joined Swift in 1937 at Denver 
and had been acting general sales 
manager at Evansville since May. 


TRAILMARKS 


Twelve “Public Service Awards of 
the Month” will be presented by 
Stark, Wetzel & Co., Indianapolis, be- 
ginning this month, in conjunction 
with “Code 3,” a new television show 
sponsored by the firm. Winners of 
the monthly awards will be selected 
by a committee of newspaper and 
radio representatives and will receive 
a $50 savings bond and 100 lbs. of 
S-W meats along with the tribute. 


Hams from Louisville Provision Co. 
were awarded to one voter in each 
of the 60 precincts in Fayette County, 
Ky., as part of the annual get-out-the- 
vote promotion of the Junior Cham- 
ber of Commerce at Lexington. 


Henry L. Moore, a salesman for 
the Durham (N. C.) branch of Ar- 
mour and Company, has established 
a nationwide record for the firm by 












ENJOYING MIAMI BEACH sun during 
convention of National Association of 
Hotel and Restaurant Meat Purveyors 
are: William Bastien, at edge of pool; 
Bob Smith and Tom Virgin, at ping 
pong table, and Marcus Feldman, 
Leonard J. Stein and Stanley Feldman, 
accompanied by their wives. 





selling 319 different items at one time 
to a retailer. Fowler's Food Store of 
Chapel Hill, N. C., bought 35 varie- 
ties of cheese, about 125 different 
fresh meat items, 50 canned meat 
items, 25 different poultry items, a 
complete line of frosted meats, a com- 
plete sausage line and a complete 
line of refinery products. The pre- 
vious record of 311 items sold to a 
single outlet was held by the Char- 
lotte branch of the company. 


Employes of Agar Packing Co., 
Chicago, recently voted 537 to 236 
against being represented by a unio». 


Succes JoLLy, manager of the Swift 
& Company plant at South San Fran- 
cisco, is serving as in-plant vice chair- 
man of the United Crusade, com- 
merce and industry division, North 
San Mateo County. 


FREDERICK M, Tosin, president for 
35 years of Tobin Packing Co., Inc., 
Rochester, N. Y., was guest of honor 
recently at a surprise testimonial din- 
ner given by 175 employes of his firm. 
A plaque citing his leadership in com- 
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pany affairs was presented to Tobin 
during the event at the Rochester 
Yacht Club. The dinner was planned 
by the company’s Sunshine Club. 
Joun J. Burke, assistant secretary 
and treasurer of the firm, acted as 
toastmaster during the evening. 


DEATHS 


Mrs, JEAN Byincton Voce. Hor- 
MANN, 75, president of North Side 
Packing Co., Pittsburgh, died sud- 
denly. Survivors include two sons, 
Greorce C. HoFMANN, who is vice 
president and general manager of 
the company, and Lawrence H. 
VOGEL, treasurer. Another son, Ros- 
eERT A. HorMANN, who was secre- 
tary and sales manager, died of a 
heart attack while attending the 1955 
American Meat Institute convention 
in Chicago. 


Epuraim S. AIKENS, Kansas City, 
Kans., one of the founders of the 
Traders Exchange and the Live Stock 
Exchange at the Kansas City stock- 
yards, died at the age of 97. He also 
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y Soaking Vats 


St. John Stainless Steel Soaking Vats 
save on maintenance while meeting rig- 
id inspection standards. 





St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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was one of the founders of the St. 
Joseph Live Stock Exchange. Aikens 
retired from the cattle business about 
ten years ago. 

Cuartes Binper, 78, who op- 
erated R. Binder Co., Battle Creek, 
Mich., for more than 45 years, died 
recently. The meat wholesaling and 
retailing business, founded by 
Binder’s father in 1879, was sold last 
year to Coldwater Provision Co. 


New WSMPA Committees to 
Meet During Convention 


Committee assignments for the 
Western States Meat Packers Associa- 
tion for 1957 have been announced 
by E. F. Forses, president and gen- 
eral manager. First meetings of the 
committees will take place on Mon- 
day, Tuesday and Wednesday, Feb- 
ruary 18-20, during the 11th annual 
meeting of the WSMPA at the Shera- 
ton-Palace Hotel, San Francisco. 

The committees and their heads 
are: industrial relations—chairman E. 
F. Forbes; accounting—chairman, EL- 
tis T. McCiure, Cuyamaca Meats, 
E] Cajon, Calif.;vice chairman, RALPH 
S. Kipper, Mace Meat Co., Dixon, 
Calif.; beef—chairman, LELAND Ja- 
COBSMUHLEN, Arrow Meat Co., Cor- 
nelius, Ore.; vice chairman, BEN 
MitLer, Union Packing Co., Inc., 
Los Angeles; animal health and live- 
stock conservation—chairman, HAROLD 
D. Kummer, Kummer Meat Co., 
Hillsboro, Ore.; vice chairman, 
Greorce S. Wricut, Wright Packing 
Co., San Diego. 

Also, beef boners—chairman, PAUL 
BLACKMAN, Acme Meat Co., Inc., 
Los Angeles; vice chairman, A. J. 
Murpuy, Murphy Meat Co., Sacra- 
mento; pork and provisions—chairman, 
H. W. Bartrp, Diamond “F” Meat 
Co., Inc., Tacoma; vice chairman, 
Paut McFarwanpb, Archie McFarland 
& Son, Salt Lake City; marketing 
agencies—chairman, PRrossER CLARK, 
Benson, Bodine & Clark Commission 
Co., North Portland, Ore.; vice chair- 
man, Don E. Kenney of the Salt 
Lake Union Stockyards Co., Salt 
Lake City, Utah. 

Also, tallow and grease—chairman, 
A. JosEPpH Baska, James Allan & 
Sons, San Francisco; vice chairman, 
DonaLpD ScHAAKE, Schaake Packing 
Co., Inc. Ellensburg, Wash.; hide— 
chairman, O. L. Brown, Medford 
Meat Co., Medford, Ore.; vice chair- 
man, SAM Rupnick, Kern Valley Pack- 
ing Co., Bakersfield, Calif, and sau- 
sage—chairman, THorEs G. JOHNSON, 
Made Rite Sausage Co., Sacramento; 
vice chairman, M. R. SOELBERG, Peer- 
less Sausage Co., Chehalis, Wash. 


36 THE NATIONAL PROVISIONER, NOVEMBER 17, 1956 











We 


thei 
ing 


con 


ing 
pur 
uni 
mi 
flay 


tim 


THE 











cCORMICK 
portion control 
spice packaging 
for Meats... 





Saves you time... 
Guarantees uniformity... 





Guarantees quality 


We mix to specifications of meat packers, according to 
their own formulation, individual spice packages of vary- 
ing weights. Your formulae will, of course, be kept in strict 
confidence. 


There is no guesswork when you trust your spice season- 
ing to McCormick. The rich full flavor of our fine-quality 
pure spices are contained in each portion package. Constant 
uniformity of the blend is assured by the use of commercial 
mixing machines. No variation as in hand mixing. The 
flavor and quality of your meats are safeguarded; valuable 
time is saved in handling. 


For further details, write: 


McCormick & Company, Inc. 
BALTIMORE 2, MD. 
World’s Largest Spice and Extract House 
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IN MEAT PACKING 
REFRIGERATION 
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COOL IT 


with one or more of 
Howe’s complete line of 
modern space-saving auto- 
matic ammonia compres- 
sors. Sizes—2 to 150-ton 
capacity. Built for maxi- 
mum service with mini- 
mum cost. 


FREEZE IT 


with Howe Booster Com- 
pressors. Food freezing 
techniques to meet today’s 
rigid requirements. Can be 
engineered and built to 
your local plant conditions 
with equipment manufac- 
tured by Howe. 





HOLD IT 


A complete line of high 
efficiency unit coolers, 
polar circle coils, fin type 
coils—designed to handle ® 
any size of storage cooler 
or storage freezer. For 
preserving fresh and fro- 


zen foods. 


Write for literature 





CONTRACTOR-DISTRIBUTORS © Several exclusive 
territories still open *® Your inquiry invited 





Since 1912, manu- 
facturers of ammo- 
nia compressors, 
condensers, coolers, 
fin coils, locker 
a units, air 
conditioning (cool- 
ing) equipment. 


2823 MONTROSE AVE. e CHICAGO 12, ILLINOIS 
Distributors in Principal Cities. Cable Address HIMCO Chicago / 


ICE MACHINE CO. 
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Scientists Report on 
Antibiotics and Meat 


Minute traces of “Biostat,” an oxy- 
tetracycline antibiotic formulation for 
use in foods, markedly retard spoilage 
in ground sausage and in cured, 
smoked hams, two University of Illi- 
nois food technologists reported _re- 
cently at the fourth annual Sympos- 
ium on Antibiotics in Washington. 
Drs. Z. John Ordal and William L. 
Brown noted that five to 45 parts 
per million of the antibiotics when 
combined with salt concentrations of 
3 to 5 per cent, delayed the appear- 


ance of spoilage in ground lean pork. 

Hams which had been cured in a 
4 per cent brine solution and stored 
at 85° F. spoiled in three days, the 
scientists reported. In contrast, when 
15 parts per million of the antibiotic 
were added to the brine, spoilage was 
delayed nine days, and addition of 
45 parts per million kept the hams un- 
spoiled for as long as 23 days. 

At the same meeting, Drs. C. F. 
Niven, jr., and W. R. Chesbro of 
the American Meat Institute Founda- 
tion, reported that irradiation com- 
bined with an antibiotic treatment 
“significantly increases” the shelf life 





PACKERS SAY, “From Exoerience ENDURANCE are the best, Dual 

















Bronze pump 
specially plated. 
Prices start at 


$18 500 


WRITE FOR LITERATURE, 
< PRICE LIST > 
IMMEDIATE DELIVERY 














Purpose, Stainless Steel 
PUMPING UNITS” 


(Pat, Apl. For) 
e ELIMINATES brine stirring opera- 


tion—recirculating action prevents 
settling of phosphates. 
e@ Dependable, sanitary stainless steel 


pump-Type #316. 
e Constant pressure for two to six and 
more injection stations. 

e Capacity: Up to 10 gal. per min- 
ute—pressure up to 100 Ibs. PSI. 
e Shipped ready to operate—just plug in. 
e Finger-tip pressure adjustment. 

Profitable dealerships available 


ENDURANCE PRODUCTS CO. rranxiin square np-187, LONG ISLAND, N. Y. 
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and cut sheets. 
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Call or write 





@ 
CINCINNATI INDUSTRIES INC. cin 


CINCINNATI 15, OHIO 


GET THE BEST PROTECTION 
YOUR MONEY CAN BUY... 


CINDUS quality creped meat covers, 
A complete line of uniform, creped packaging 
available for 
top protection—specify CINDUS creped packaging products. 


barrel liners 


prompt delivery. Give your meat 





Rog. U. S. Pat. OF 








AROMIX CORPORATION 


1401-15 W. Hubbard St: ‘e 
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Chicago 22, Ill . 


MOnroe 6-0970-1 








of refrigerated, packaged red meat. 

In a paper, “Complementary Ac- 
tion of Antibiotics and Irradiation in 
the Preservation of Fresh Meats,” the 
two investigators told how an anti- 
biotic preservative solution success- 
fully controlled a range of contami- 
nating bacteria not affected by ioni- 
zation radiations. 

While a dose of 100,000 rep of 
gamma rays significantly increases 
their shelf life, refrigerated meats 
sooner or later are spotted by the 
growth of micro-organisms, Niven and 
Chesbro said. They reported that a 
10 ppm solution containing the broad- 
spectrum antibiotic oxytetracyline, ap- 
plied before the meats were exposed 
to radiation, checked the bacteria. 

Changes in color, dehydration and 
“drip loss” determine the effective 
life of displayed, prepackaged red 
meats that have undergone the two- 
pronged freshness extension  treat- 
ment. Difficulties with contaminat- 
ing yeasts that resist radiation and 
antibiotic action can be minimized 
by the use of sorbic acid and edible 
antimycotic agent, the scientists said. 


Financial Notes 


Directors of E. Kahn’s Sons Co., 
Cincinnati, have declared the regular 
quarterly dividend of 25c a share on 
common stock, payable December 1, 
1956 to shareholders of November 27. 


Packed un Plt 


THE FINEST 
IMPORTED HAM 
FROM HOLLAND 


also: 





@ Picnics 
e Chopped Ham 
e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 
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Meat Hog Conference 
[Continued from page 25] 
new developments in the field will 
finally bring about the desired re- 
sults, selective breeding is a slow 

process. 

Evaluation stations set up by the 
states, such as that of Ohio, are help- 
ful but their capacity is far short of 
the producers’ needs. Ohio can test 
few more than 100 litters per year 
and, at this rate, would require many 
years to check the litters bred at the 
University of Illinois in a 12-month 
period. 

Coppersmith declared that packers, 
commission and order buyers should 


train their personnel to recognize the 
real value of hogs. Tests indicate that 
buyers range from 22 to 90 per cent 
in the accuracy of their judgment of 
hog values. With proper training 
most buyers can attain about 85 per 
cent -accuracy, he stated. 

While only. about 15 per cent of 
the hogs sold at the major markets 
will grade as meat type, grades 
should be used to facilitate trading 
and to encourage production of this 
type of hog through market recog- 
nition. 

Multiple farrowing and _ orderly 
marketing should be encouraged, as 
these procedures help to eliminate 


SEATED AT SPEAKERS table are Roy Mel- 
chior, Wilbur. Plager, B. C. Briedenstein, 
Robert Coppersmith (standing), William 
Wood Prince and Don Washburne. 


the market gluts that hurt all, Cop- 
persmith concluded. 

PROFIT NOW: Any hog produc- 
tion program should enable the farm- 
er to make money this year as well 
as at some future date, said Prof. 
B. C. Briedenstein of the University 
of Illinois. Breeding strains devel- 
oped for production of meat type 
hogs must be prolific, hardy and 
good gainers. Hogs must be bred to 


FINE POINTS OF judging meat type hogs on the hoof are explained by Wilbur Plager to audience. Great interest of group is evident. 
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produce protein since the consumer 
can purchase energy more cheaply 
in carbohydrates than in fats. The 
meat from desirable hogs should be 
attractive and have a limited amount 
of seam fat. Briedenstein described 
the ideal hog as having a loin length 
of 30 in. and a fat back thickness 
of 1.3 to 1.6 in. It should yield a 
140-lb. carcass, possess a loin eye of 
4 sq. in. and yield 20 per cent of its 
dressed weight in skinned hams. The 
University of Illinois is now evaluat- 
ing about 70 techniques for measur- 
ing hog quality in an effort to find 
the ones most pee and none 


for producers, marketing agencies and 
packers. 

TRIM: Adoption of the new trim 
for pork cuts was one of the best 
things that has happened to the hog 
industry, according to Wilbur Plager, 
secretary of the Iowa Swine Produc- 
ers Association. Establishment of the 
“new look” has caused packers to 
evaluate more closely the hogs they 
buy; the No. 3’s no longer appear 
as good as they once did. 

Plager expressed the belief that 
packers make a mistake when they 
fail to discount the breeds that have 
proved to be low yielders. He cited 





MASSIVE POWER AND CAPACITY 
IN THIS NEW B/JRO cHOPPER 







@ This new Biro Heavy 
Horsepower High Pro- 
duction Fresh and Frozen 
Meat Chopper features a 
sensational new double 
reduction transmission 
especially designed to 
guarantee a super-efficient 
application of the power 
to the task. All the well 
known non-stall, no-heat 


and exclusive design and operating features of the Biro Choppers 
are also sahil in this titanic meat processing machine. Five 
models powered by 3 HP, 5 HP and 7% HP special motors. All are 
built in stainless steel. Die formed, round corners, stainless steel 
trays up to 48” x 24” x 514”. Variable leg length as pane Get 


the complete data on this great new Biro. 


@ The silent roller link chain drive is in contact 
with fully one-half of the entire circumference of 
the wide-faced gears at all times instead of only 
the far smaller area of contact in conventional 


chopper transmissions. 


MANUFACTURED 


ONLY BY THE 





BIRO MANUFACTURING CO., Marblehead, Ohio 


NEW YORK CITY + CHICAGO, ILL. « ATLANTA, GA. » SAN FRANCISCO, CALIF. « LOS ANGELES, CALIF. 
TAMPA, FLA. + SEATTLE, WASH.» Power Weat Cutters and Choapors since 1921 
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a recent instance in which low- 
yielding hogs out of eastern Iowa 
topped the Chicago market and re- 
ceived considerable publicity. Such 
incidents encourage the breeding of 
undesirable animals. A lean hog is 
not necessarily a good hog; it fre- 
quently has neither fat nor muscle. 

The producer representative de- 
clared that packers and commission 
men operating at the terminal mar- 
kets must start sorting hogs in order 
to meet the competition of interior 
buyers. He asserted that live grading 
can be more efficient than rail grad- 
ing, and that the average buyer can 
be taught to be a good live grader. 

Plager asserted that one packing 
plant near his home farm is buy- 
ing around a third of its hogs on 
a rail grade and yield basis. On 
one recent day 2,800 out of 4,000 
hogs dressed were rail graded. Be- 
cause of its system, and a_ policy 
of paying a premium for meat hogs, 
56 per cent of the rail graded hogs 
handled last year qualified as No. 
l’s. Plager emphasized that the 
farmer is going to send his best ani- 
mals to the market where he feels he 
will get the best price, and urged the 
central markets to encourage grad- 
ing rather than oppose it. 

To stimulate interest in hog grad- 
ing the Chicago Stock Yards has an- 
nounced a contest in which entrants 
will grade 50 head of hogs for No. 
l’s, 2’s and 3’s and evaluate them 
for average weight of the load and 
average carcass yield. A new lot of 
hogs will be judged each week for 
eight weeks and the winner must 
evaluate at least six of the lots. Top 
prize will be $150; second, $100, 
and third, $80. 

William W. Prince, president of 
the Union Stock Yards and Transit 
Co., declared that the terminal mar- 
kets must offer better services for 
farmers if they hope to get a greater 
share of the business. The markets 
must encourage the production of 
meat hogs to help the industry. 


Empacadora de Tampico te 
Reopen; Enough Meat Seen 

La Empacadora de Tampico, the 
large meat packinghouse at Tampico, 
Mexico, which closed recently, is soon 
to resume work, by orders of Presi- 
dent Adolfo Ruiz Cortines. 

The plant was closed to allow meat 
that it used to be channeled to the 
Federal District (Mexico City) and 
avoid a meat famine there, Enough 
meat for both the metropolis and the 
packinghouse now has been arranged 
due to the Export-Import Bank’s cred- 
it to the Mexican government to stim- 
ulate the Mexican cattle industry. 
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National Safety Congress 
[Continued from page 24] 


tive. The ends of the belt, from the 
passenger to the anchorage point, 
should be parallel to the side of the 
vehicle. Belts should be attached to 
the vehicle in such a manner that the 
pull of the belt will eventually reach 
the frame of the car. The belt can 
be anchored directly to the car 
frame, to the floor, or even to the 
seat, provided that consideration is 
given to the structural strength of 
all parts so that the pull will be de- 
livered to the frame, 

A “safe” seat belt should be able to 
handle a closed-belt loop load of 
3,000 Ibs., according to the Cornell 
Laboratory. This is the belt loop 
force needed to hold a 200-lb. man 
in position in the event of a 15 “G” 
crash. “G” is an engineering term. 
One “G” of deceleration of an auto- 
mobile would require a force equal 
to the occupant’s weight to hold 
him in position. A front end collision 
which induces a three “G” decelera- 
tion to the automobile would require 
a 150-lb. man to restrain himself 
with a force three times his weight 
—450 Ibs.—to remain seated. This is 
virtually impossible in the case of a 
suddenly applied load. In only minor 
accidents the deceleration can ex- 
ceed two or three “G’s”. Ten to 
15 “G’s” are not uncommon for 
severe accidents. 

Since the human compartment of 
the average automobile commences 
to collapse when the force of a 
head-on collision involves a decelera- 
tion of approximately 15 “G’s”, there 
is little point in securing the human 
body by a belt of “20” G strength. 

Dye pointed out that advantages 
of the belt are lost and disadvan- 
tages accrue when it is installed for 
the use of more than one person. 

A group of traffic experts repre- 
senting the American College of Sur- 
geons, Society of Automotive Engi- 
neers, National Safety Council, Cor- 
nell University and highway _patrol- 
men, has reported that the safety 
belt would prevent fatalities in ap- 
proximately 70 per cent of fatal 
auto accidents, stated Holly P. Brad- 
ley, safety supervisor of Service Pipe 
Line Co., Tulsa. 

The group based its findings on 
an analysis of 36,000 fatal auto ac- 
cidents that occurred during 1954. 
The committee decided that safety 
belts of the proper type, correctly 
installed, would have saved 24,000 
persons and perhaps an additional 
6,000. The 6,000 who could not 
have been saved were involved in 
headon collisions at high speeds, etc. 

Bradley asserted that the manage- 


ment of his firm instructed him to 
install safety belts on all of its ve- 
hicles and to educate drivers in their 
use. To do this Bradley devised a 
demonstration technique that utilizes 
two model cars equipped with high- 
speed ball bearing wheels and. two 
tracked ramps that descend to the 
bottom at an angle of approximately 
45°. In the demonstration, an egg is 
placed in each of the cars which are 
released simultaneously from the tops 
of the ramps to crash head on at the 
bottom (see photo). In the first phase 
of the demonstration, the eggs are 
not fastened, but in the second they 


are secured with industrial tape in 
simulation of the seat belts employed 
in real cars. 

The results, as he demonstrated 
at the Safety Congress, always are 
the same; the unfastened eggs are 
broken while the fastened eggs suf- 
fer damage in about 30 per cent 
of the crashes. 

In the discussion period that fol- 
lowed Dye stated that the safety 
committee had the cooperation of 
20 state police departments. Their 
files yielded 200 reports of accidents 
in which safety belts were in use and 
these were matched with 4,000 other 
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100-pages of labor-saving, 
profit - boosting equipment 


Yours FREE! 


Here’s the catalog 
ass everybody in the meat In- 
dustry uses. Contains over 
items — everything 
from a shroud pin to a 
steam boiler. 


Yours FREE! 


New Koch Catalog 88 con- 
tains everything for slaugh- 
rendering, 
smoking and meat process- 
ing. Complete specifications, 
shipping weights. 
Handy cross-reference in- 


tering, 


Yours FREE! 


See the latest, 
vanced equipment — plus 
hundreds of new items. New 


ideas to make work easier 
~*s and profits larger. 


Write Today for your FREE Copy! 
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HIGHER-SPEED MACHINES 


LOWER PACKAGING COSTS 
FOR LARD AND SHORTENING 

















Model SE Carton Forming and Lining Machine 


FORMS AND LINES UP TO 
120 CARTONS PER MINUTE 


The fully automatic Model SE cuts roll-fed paper to proper 
size liner sheet, and folds low cost carton blank and liner 
paper together to produce perfectly shaped lined cartons. 


Model CCY-L Carton Folding 
and Closing Machine 


FOLDS AND CLOSES 
UP TO 120 CARTONS 
PER MINUTE 
The Model CCY-L neatly folds 
and closes liners and cartons and 


discharges them ready to be 
packed for shipment. 





Peters Model SE and Model CCY-L can handle 4, 1, 2, 3 and 4 lb. carton sizes 
with quick changeover. 


For complete information 
write, phone, or wire 


‘Peter. WT\CHINERY COMPANY 


4704 RAVENSWOOD AVENUE 
CHICAGO 40, ILLINOIS 
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accident reports in which safety belts 
were not in use. The accidents were 
matched with respect to ten points, 
including number and type of hu- 
mans involved, cars, speed, terrain, 
area and angle of crash impact, etc. 
From these studies the experts con- 
cluded that in the minor to fatal 
classification, safety belts would 
have prevented 60 per cent of the 
injuries, while in the major to fatal 
classification their use would have 
prevented 80 per cent of the injuries. 

NO FUN TO BE HURT: “We 
must sell the fact that it is more 
fun to be safe than unsafe to the 
people with whom we work,” said 
Paul Jones, director of public infor- 
mation, National Safety Council, Chi- 
cago. “We need salesmen who can 
make safety popular and sell it as 
a way of life.” 

Industry, which has made remark- 
able progress in reducing accidents, 
has an obligation to broaden and 
shift its emphasis to include the 
home, the school and the highway. 

The shortage of production work- 
ers in this era, Jones pointed out, is 
attributable not only to the low birth 
rate of the late 1920’s and early 
1930’s, but also to the tremendous 
toll that industrial accidents and 
highway slaughter take in the U. S. 

Safety must be sold on the basis of 
common sense. 

A purchasing agent and_ safety 
engineer working in cooperation can 
do much to prevent accidents, stated 
G. H. Reinier, director of purchas- 
ing of Abbott Laboratories, If the 
buyer is kept informed on accidents 
within the plant, and inspects the 
equiqment involved, he can some- 
times make suggestions to suppliers 
that will eliminate a hazard. Sup- 
pliers are unaware of the accidents 
their equipment may cause. For 
example, a desk of unusual design 
caused finger injuries, including sev- 
eral broken fingers, until the fault 
was brought to the attention of the 
supplier and corrected. 

The purchasing agent and safety 
engineer may well discuss the ma- 
terial in some of the supplies that 
are purchased, such as the chemicals 
in cleaning agents. In one instance 
an epidemic of skin rash was traced 
to a new supply of rubber gloves. 

The purchasing agent should _in- 
sist that supplies be packaged in 
units that permit one-man handling 
in the warehouse, that they be ade- 
quately marked and labeled if spec- 
ial caution is needed, that all ma- 
chinery be furnished with instruction 
sheets for its operation and that 
supply packaging be done in shapes 
that lessen the chance of accidents. 
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ALL MEAT... output, exports, imports, stocks 








that for the week before, numbered 
Slaughter of hogs rose a little from 


Week Ended Number Production 
M's Mil. Ibs. 
Nov. 10, 1956 424 224.3 
Nov. 3, 1956 423 223.3 
Nov. 12, 1955 365 194.0 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 10, 1956 178 21.7 
Nov. 3, 1956 192 23.4 
Nov. 12, 1955. .......... 166 19.8 


Week Ended CATTLE 

Live Dressed 
Nov. 10, 1956 980 529 
Nov. 3, 1956 970 528 
Nov. 12, 1955 986 532 
Week Ended CALVES 

Live Dressed 
Nov. 10, 1956 220 122 
Nov. 3, 1956 rae 220 122 
Nov. 12, 1955 . cities: Sa Hg 


*Estimated by the Provisioner 


Meat Production Largest Since January 


Production of meat under federal inspection for the week ended 
November 10 at 464,000,000 Ibs., was the largest weekly volume since 
January. Output for the period, up only a shade from volume for the 
previous week, was 11 per cent larger than the 419,000,000 Ibs. pro- 
duced in the same 1955 week. Cattle slaughter, not much different from 


16 per cent larger than last year. 
the previous week and numbered 


7 per cent above that for the corresponding week last year, Slaughter of 

sheep and lambs was also larger than last year. Estimated slaughter and 

meat production by classes appear below as follows: 
BEEF 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,570 205.4 
1,560 202.0 
1,466 194.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
275 14.2 464 
294 13.2 462 
250 11.4 419 


1950-56 HIGH WEEK'S KILL: Cattle, 439,880; Hogs, 1,859,215; Calves, 200,555; Shaep and Lambs, 
369,561. 

— LOW WEEK'S KILL: Cattle. 154,814; Hogs, 641,000; Calves, 55.241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELD (LBS.) 


HOGS 
Live Dressed 


232 131 

227 130 

234 132 
SHEEP AND LARD PROD. 

LAMBS er Mil. 

Live Dressed cwt. Ibs. 
£1) 45 45.5* 
94 45 45.2* 
% 46 14.4 49.4 








MEAT, LARD PRODUCION BY 


Cattle Calves 

Beef Veal 
Week Kill prod. Kill prod. Kill 
ended 000's mil.lb. 000’s mil.lb. 000’s 
Sept. 8..374 194.7 150 19.8 1,082 
Sept. 15..440 227.7 178 23.5 1,323 
Sept. 22. .404 210.3 171 22.6 1,328 


Sept. 29. .381 202.1 155 20.0 1,216 





ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 


WEEKS, SEPTEMBER, 1956 


Hogs Sheep and Lambs Lard 

Yield 
Pork L&M_ Total per Total 
prod, Kill prod. meat ewt. prod. 
mil.lb, 000’s mil.lb, mil. Ib, Ib. mil. Ib, 
138.7 264 115 364.7 18.6 33.2 
169.5 323 14.1 434.8 13.7 40.7 
170.2 303 13.2 416.3 13.6 40.8 
155.8 273 11.9 389.8 14.0 38.2 








Israel Beef Authorization 
Delivery Date Is Extended 


The U. S. Department of Agricul- 
ture has announced issuance of an 
amended beef purchase authorization 
to Israel under Title I of public Law 
480. The authorization, as amended, 
provides for an extension of the term- 
inal date for delivery from Decem- 
ber 31, 1956 to February 28, 1957. 
All other terms and conditions of the 
authorization remain the same as pre- 
viously announced last March. 

Authorization No. 16-19 provides 
for financing the purchase by Israel of 
$10,000,000 worth ( including certain 
ocean transportation costs) of fresh, 
frozen or canned beef. 
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First Pork Buy 442,800 Lbs.; 
USDA Offered 8,080,650 Lbs. 


The U. S. Department of Agricul- 
ture last week reported the first pur- 
chases of 442,800 Ibs. of canned 
pork products under the program to 
help stabilize producer prices through 
encouraging increased domestic con- 
sumption of pork. The USDA will 
continue buying pork products on a 
weekly basis. 

Purchases for last week included 
118,800 Ibs. of pork luncheon meat 
packed in 6-lb. tins at 42.97c per 
Ib. and 324,009 Ibs. of canned ham 
at 62.71c per lb., both prices f.o.b. 
plants. 

All offerings of pork luncheon meat 


1956 


in 12-oz. tins were rejected and the 
USDA has discontinued asking for 
offers of luncheon meat packed in 
this size tin, because the size is too 
small for school lunch needs. All of 
the week’s offerings of canned pork 
and gravy were rejected because ask- 
ing prices were considered to be out 
of line with wholesale prices for loins 
and hams, the cuts used in making 
the product. 

Offers were received on pork lunch- 
eon meat from nine producers who 
offered 1,900,800 lbs; on canned 
pork and gravy, from 17 who offered 
4,919,850 Ibs.; and on canned ham, 
from nine firms which offered a total 
of 1,260,000 Ibs. 

While delivery of the canned pork 
products purchased last week will be 
during the week of December 10, 
specifications provide for a four-week 
instead of the one-week delivery pe- 
riod as originally announced. 


USDA Lard Purchases Last 
Week Total 3,384,000 Lbs. 


The U. S. Department of Agricul- 
ture last week purchased 3,384,000 
Ibs. of lard to help hog producers by 
encouraging additional consumption 
of the product in other than normal 
outlets. Purchases since buying began 
on October 11 amounted to 19,068,- 
000 Ibs. Offers were received from 
12 producers who offered a total of 
5,976,000 Ibs. 

Price ranges per Ib. for last week's 
purchases by geographical region and 
number of carlots by each region fol- 
low: Northeast, 17.99c for ten car- 
lots in 3-lb. tins; Southeast, 17.73c 
to 17.98c for 17 carlots in 3-lb. tins; 
Midwest, 16.75c to 17.99c for 60 car- 
lots in 3-Ib. tins; and Southwest, 
117.25c to 17.45c for seven carlots in 
3-Ib. tins. All prices are on a per 
Ib. f.o.b. plant basis. In making 
awards, consideration was given to 
area price variations in relation to 
transportation costs for distribution. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Sept., nine 
months 1956-55, as reported by the 
U. S. Department of Agriculture 

(00’s omitted in month totals): 


State Cattle Calves Hogs Sheep 
66 °S5 °'56 °S5 °56 °S5 °56 '55 
Ala. ... 18.0 22.0 10.8 12.0 53.0 54.0 « G1 
Fla. ... 35.0 33.0 18.0 16.0 43.0 38.0 0.1 0.2 
Ga. ... 40.0 52.0 17.0 22.0 133.0 138.0 0.1 0.1 
Totals . 93.0 107.0 45.8 50.0 229.0 228.0 0.2 0.4 
Jan.-Sept., 
1956 .. 820,000 320,800 2,278,000 2,000 
Jan.-Sept., 
1955 .. 902,000 332,000 1,899,000 1,500 











PROCESSED MEATS... SUPPLIES 





USDA Hamburger Buy Last 
Week Totals 7,143,000 Lbs. 


The U. S. Department of Agricul- 
ture last week purchased 7,143,000 
Ibs. of frozen hamburger under the 
continuing program to assist cattle 
producers. Including last week’s pur- 
chases of hamburger, the total of 53- 
921,000 Ibs. exceeds the 50,000,000- 
Ib. target set when the program was 
announced on September 7 

Quantities on hand are sufficient 
to supply school lunch programs 
through most of the school year re- 
maining. However, distribution can 
be made of additional limited quanti- 
ties; therefore, the USDA will accept 
limited offers of hamburger next 
week. 

The heavy market run of cows has 
declined from the seasonal peak 
reached last month. The number mov- 
ing to market will decline sharply 
during the rest of the year. Market 
prices of cows have strengthened 
from the low point in mid-October 
and should continue to show seasonal 
strength in coming weeks. The frozen 
hamburger purchased by the USDA is 
produced chiefly from beef from cow 
-arcasses. 

Price ranges per lb. for purchases 
last week by geographical regions and 
number of carlots for each region 
follow: Northeast, 34.40c to 34.89¢c 
for 44 carlots; Southeast, 34.48c to 
34.89c for 28 carlots; Midwest, 
34.098c to 34.89c for 118 carlots; 


Southwest, 34.00c to 34.89¢ for 58 
sarlots; and Western, 33.25c for 90 


producers who offered a_ total of 
15,122,000 Ibs. 

About $2,500,000 of Section 32 
funds were expended for purchases 
last week, with over-all expenditure 
amounting to about $18,700,000. 


Meat Index in Small Gain 


The wholesale price index on meats, 
after five consecutive weekly declines, 
for the week ended Nov. 6 rose 0.3 
per cent from the previous week to 
80.8, the Bureau of Labor Statistics 
has reported. The average primary 
market price index held steady at 


114.9. Compared with November 
1955 indexes, meats were up 6.3 


per cent and all commodities were up 
3.7 per cent. 


Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and_ certification 
in October totaled 38,568,992 Ibs. 
compared with 27,870,324 Ibs. in Sep- 
tember and 36,564,786 Ibs. in Oc- 
tober 1955. 


U. S. Lard Storage Stocks 
Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on September 29, 1956 to- 
taled 123,398.000 Ibs., according to 
the Bureau of Census. This was a de- 
crease from 141,056,000 Ibs. a month 
before, but 64 per cent above the 


Spain Gets Authorization 
To Buy Beef Under P.L.480 


The U. S. Department of Agricul- 
ture has announced issuance of a pur- 
chase authorization to Spain for the 
financing of the purchase from 
United States suppliers of up to 
$11,500,000 worth of carcass beef. 
The authorization was issued under 
the agreement with Spain under Title 
I of Public Law 480. 

Authorization No.. 17-25 provides 
for purchase of frozen U. S. Utility 
grade carcass beef (approximately 
47,917,000 Ibs.). The authorization is 
subject to the provisions of regula- 
tions governing the financing of com- 
mercial sales of surplus agricultural 
commodities for foreign currencies. 

The beef supplier must comply 
with the specifications contained in 
the authorization. Product must or- 
iginate from cattle produced in con- 
tinental U. S. and be prepared in an 
official establishment operated under 
supervision of the Meat Inspection 
Branch, except that freezing of the 
fresh-chilled beef may be conducted 
in a commercial freezer. 

Contracts between importers and 
suppliers made from November 13, 
1956, through May 31, 1957, will be 
eligible for financing. Delivery will 
be to importer, f.a.s. vessel, U. S. 
ports. Shipments from U. S. ports 
may be made from November 13, 
1956, through June 29, 1957. 

Purchases of the beef will be made 
by Comisaria General de/Abasteci- 
mientas, y Transportes Almagro No. 
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carlots. Offers were received from 48 75,011,000 Ibs. a year earlier. 33, Madrid, Spain. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— 
RON askiaa se aims eves Se nies 6 55@ 60 
(Le.1. prices) (1.¢.1. prices) (1.e.1, prices quoted to manu- Export, $4 in. cut... “1a 50 
ork sausage, hog cas...42  @48 » 8 9@92 acturers of sausage) uarge prime, 34 in. .. 34 ; 
Pork saus., bulk, 1-Ib 0 @36 SS * ; pret Beef Casings: Med. prime, 34 in. ... 25@ 27 
Pork sausage, sheep cas., a WOT oso 55s sive enh ase) 5oRTRENED Rounds— pee J se ge ae tect ™ 3 
1-lb. pkge. ........... 8 @it Oe ae re 3@7T5 Export, narrow, ; po Be SE rs 55@ 60 
Pork oT: sheep cas., eS B. ©. Salami ........ 79@82 BOON WOM, os dade 55% 1.10@1.35 Saaee es eee 
5, 6-lb. pk RET S: a ani TR TILE TES 67@71 Export, med., 35/38 80@1.10 Sheep Casings (per hank): 
F raukforters, a ep cas..51  @59 Genoa style salami, ch. 94@97 Export. med., wide, 26/28 mm. ............5.40@6.00 
Frankfurters, skinless ..40 @44 Cooked salami ........... 44@47 BB/40 own eecccccees 90@1.35 CS ncicevinceas 5.90@6.80 
Bologna (ring) .........389 @46 EOF EOE: 0@ Export. wide, 40/44..1.30@1.50 MEO Scdcccesdeee 4.80@5.25 
Bologna, artificial cas...33%4@36 CE 4s. 6 ab wages eaakoe s 71@74 Export, jumbo, 44/up. .2.00@2.50 ES acnscneoeven 4.00@4.40 
Smoked liver, hog bungs42%,@51 SEE nntosesanckeence 49@52 Domestic, regular .... 60@_ 8&5 18/20 mm, ............3.00@3.25 
Smoked liver, art. cas...354,@42 Nomestic, wide ....... 75@1.10 REINS 05s ou acrwnscets 1.25@2.30 
Polish sausage, smoked. .46 @b54 SPIC Me. A hen oy aa 12a 16 
New Eng. lunch, spec...60 @63 NCD/UP wee eees 
ESE Pe Sa 41 @46% ICES 2 weas.. 22 inch/up 9@ 14 CURING MATERIALS 
rue R¢ 4a, sis e ‘4 s..” bags ¢ a 
Tongue and Blood ......29 @aat (Basis, Chgo. ari. bbls..” bags. Sewing. 17%@2% in. ..1.25@1.65 Cwt. 
Pemper beak ...s cece sses i @N4y ales) Selec vide. 2@2% i 20@2 
Pickle & Pimiento loaf.40 @46 Wihbis- Groune oo ag — in.1.80@2.10 Nitrite of soda, in 400-Ib. 
Allspice prime 96 1.06 "21, @2%. in, -2.25@2. 4 m.. “ala hed “——< s 
SEEDS AND HERBS _Resifted .......... 1.04 1.13 Bungs, exp. No. i 1... 25@ peers aks ease tee: STR 
(.¢.1. prices) Chili, Powder ...... . 47 Bungs, domestic ..... 18@ if Pure rfd. powdered nitrate 
Chili, Pepper ....... . 41 Dried or salt bladders, ree 8.65 
Ground Cleves, Zanzibar .... 66 72 piece: Salt, paper sacked, f.0.b. 9° 
Whole for sausage Ginger, Jam., unbl.. 95 1.02 8-10 in. wide, flat.. 9@ 10 Chgo., gran. carlots, ton.. 29.40 
Caraway seed ... 26 21 Mace, fancy Banda. .3.25 3.55 10-12 in. wide, flat.. 9@ 11 Rock salt. ton in 100-lb. 
Cominos seed ... 28 33 West Indies ...... 3.41 12-15 in. wide. flat.. 16@ 19 bags. f.o.b. whse.. Chgo.. 27.40 
Mustard seed: East Indies ...... 3.15 Sugar— ; ad Be so j 
eS encase 23 Mustard flour, fancy 37 Pork Casings: Raw. 96 basis. f.o.b. N.Y. 6.27 
yellow Amer... 17 No. 1 ...... teens 33 Extra narrow, 29 mm. Refined standard cane 
OPORARS .....5... 34 West Indian Nutmeg 1.75 eee 4.00@4.15 gran. basis (Chgo.) ...... 8.70 
Coriander : Peprika, Spanish TH Narrow, Packers. curing sugar. 100- 
Morocco, No, 1. 21 25 Pepper, cayenne .... 54 29@32 mm. .........3.85@4.15 Ib. Bags. f.o.b. Reserve. 
Marjoram, c Pepper: Medium. ae eer 8.15 
OS eee 60 65 Red No. 1 ........ i 54 32@35 mm. ........ 2.35@2.50 Dextrose (less 20¢) : 
Sage. en. Cre ree 52 56 Spec. medium, Cerelose, regular. cwt. .... 7.49 
bikiea.as 66 Black ..... 42 46 35/88 mm. ..........2.00@2.50 Ex-Warehouse, Chicago ... 7.59 
48 THE NATIONAL PROVISIONER, NOVEMBER 17, 1956 





WHOL 


Steer: 
Prime, 
Choice 
Choice 
Choice 
Good, 
Good, 
Bull 
Comm 


Canne 


PI 


Prime: 
Hindg 
Foreq 
Round 
Td. 1 
Sq. ¢ 
Arm 
Brisk 
Ribs, 
Navel 
Flank 

Choice: 
Hinde 


Good ( 
Roun 
Sq. « 
Brisk 
Ribs 
Loins 


cow 


Fresh . 


8@92. 


Insides 
Outside 
Knuck] 


fe 
Choice, 

700d , 
n = 


PA 


FRES! 
STEE 
Choi 
500 
600 
Gooc 
500 
600 
Star 
350 


COW 
Star 
Com 
Util 
Cant 
Bull 
FRES: 
Cho 
206 
Goo 


204 
LAM] 


ci- 
No. 





_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


November 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steer: (carlots, Ib.) 
Prime, 600/800 ...... 44 
Choice, 500/600) ...... 391, 
Choice, 600/700 ...... 3914 @40 
Choice, 700/800 ...... 3914 ae 
Good, 500/600 ...... 

Good, 600/700 ........ u 
| RRR ARERR cor 23 
Commercial cow ...... 23% 
Canner—cutter cow...19 @1o', 
PRIMAL BEEF CUTS 

Prime: 

Hindgtrs., bong Peaieeas None qtd. 
Foreqtrs., 5 . None qtd. 
Rounds, all aa bie’abie.<iece 46n 





Td. loins, 50/70 (Qlel).85) @O5 








Sq. chucks, 70/90 .... 35 
Arm chucks, 80/110. 33 
Briskets (lel) ........85 @35% 
Ribs, 25/35 (lel) .....68 @70 
: ee See 154 @16 
Flanks, rough No. 1...15 @15% 
Choice: 
Hindqtrs., 5/800 1614, @ 46%, 
Foreqtrs., 5/800 ..... é 
Rounds, all wts.......44 @45 
Td. loins, 50/70 (1el).68 @7S 
Sq. chucks, 70/90 .... 35 
Arm chucks, 80/100 . 33 
Briskets ae 35) G35. 
Ribs, 25/35 (Icl)......: aco 
Navels, No, 1......... 15% @16 
Flanks, rough No. 1...15 @1lLi% 
Good (all wts.): 
1 ee re ore ee a 39 a@40 
Sq. cut chucks ..31 @32 
a eae 2.93 @34 
ME Sites cweceeeusae 41 @4 
PE pad vehtcreaces ect Cee 


COW & BULL TENDERLOINS 
Fresh J/L C-O grade Froz. _C L 








57@58..... Cow, 3/dn. 
12@74..... Com, BG 2.08% 62@64 
TI@79..... Cow, 4/5 ..... 67@69 
88@92..... Cow, 5/up ..... H@iT7 
R8@92..... Bull, 5/up ..... 79@81 

BEEF HAM SETS 
emcees, 32/00 os ccss (Be 
Outsides, S8/up .. 
Knuckles, 71% up 

CARCASS MUTTON 

Choice, 70/down......... 14 @15 
Good, 70/down.......... 13 @14 


n—nominal. 


13, 1956 


BEEF PRODUCTS 
(Frozen, carlots, 1b.) 
Tongues, No. 1, 100's 
Hearts, reg. 100's ...... 
Livers, sel., 35/50's 
Livers, reg. 35/50's 
Lips, scalded, 100’s . 
Lips. unscalded, 100's . 
Tripe, scalded, 100°s .... 
Tripe, cooked, 100's 
Melts, 100's 
Lungs, 100’s ... 
Udders, 100's 


FANCY MEATS 
(1.c.1. prices) 

Beef tongues, 
Veal breads, 
WAET 2B OB. 66 chceeas 
8 ree er 
Calf tongues, 1 Ib./dn... 
Oxtails, under % Ib..... 

Oxtails, over % Ib, 


corned.... 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 


meat, barrels ........29 
Bullmeat, boneless, 

CS Se epee .32 
Beef trim., 75/85 

WONTON Gs eda waigs 00:00 23 
Beef trim., 85/90 

berreie ..... 





Boneless chucks 
eee 
Beef cheek meat. 
trimmed, barrels 
Shank meat, bbls. 
Beef head meat. 
Veal trim., boneless, 
harrels 


VEAL—SKIN OFF 







a20 
@33 
@23'4 


@2b% 





(Le.1. carcass prices) 
Prime, 90/120 ...... $40.00@ 41.00 
Prime, 120/150 ...... § 39.00@40.00 
Choice, 90/120 ...... 00@38.00 
Choice, 120/150 00@38.00 
Good. SO/SO oo... cscs 00@ 31. 00 
Goek, SUsse ...cce: 

Good, 120/150 





Stand,, all wts. 








33-000 31 ‘00 


CARCASS LAMB 


(Le. prices) 
Pete; DisGR.... bcc kescs None gtd. 
Prime, 45 None qtd. 
Prime, 5f None qtd. 
Choice 42 
Choice, # 42 
Choice. ses bs 42 
Good, al Wie, . 6.6. ..39 @40 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Franciseo No. Portland 
FRESH BEEF (Carcass): Nov. 13 Noy. 18 Nov. 13 
STEER: 
Choice: 
500-600 Ibs. .........$385.50€@37.00 .00@38.00 $38.00@ 41.00 


600-700 Ibs. 
Good: 

500-600 Ibs. 

600-700 Ibs. 
Standard: 

350-600 Ibs. 


COW: 

Standard, all wts. 
Commercial, all wts. 
Utility, all wts 








Canner—Cutter ..... None quoted 

Bull, util, & com'l... 26,.00@29.00 
FRESH CALF (Skin-off) 

Choice: 

200 Ibs. down 35.00@ 38.00 

Good: 

aoe ee. OOWG 9. wi cn% 31.00@34.00 
LAMB (Carcass): 

Prime: 

45 ee a icaws 40.00@ 42.00 





a a eae 
Choice: 
45 





Good, all wts. 


MUTTON (EWE): 


Choice, 70 Ibs. down... 
Good, 70 Ibs. down 


THE NATIONAL PROVISIONER, 


34.00@ 36.00 


31.00@ 34.00 
30.00@ 33.00 


oe ee 30,00@ 32.00 


None quoted 
. 28.00@ 25.00 
22.00@ 24.00 


39.00@ 41.00 


i ee eeee 40,00@ 42.00 
_ SO eee 40.00@ 42.00 
37.00@ 41.00 


18.00@ 20.00 
Re tveck 18.00@20.00 


NOVEMBER 17, 





$: 
35.00@37.00 


32.00@ 34.00 
20.00€@ 32.00 





30.00@33.00 


26.00€ 28.00 
23.00@ 26.00 
21.00@23.00 
18.00@ 21.00 
None quoted 


None 





(Skin-off) 
34.00@ 36.00 


32.004 34.00 


41.00@ 43.00 
40.00@ 42.00 


40.00@ 42.00 
38.00@ 40.00 
35.00@ 40.00 


None quoted 
None quoted 


1956 


37.00@ 41.00 


33.00@ 37.00 
2. 00@ 36.00 


27.00@33.00 


quoted 


23.00@ 28.00 
21.00@ 26.00 
17.00@ 21.00 
26.50@29.00 


(Skin-off) 
32.00@ 34.00 


31.00@ 33.00 


37.00@ 40.00 
36.004 39.00 


37.00@ 40.00 
36.00@39.00 
34.00@38.00 


11.00@ 14.00 
12.00@ 15.00 





NEW YORK 


November 13, 1956 


WHOLESALE FRESH MEATS 
BEEF CUTS 


Western 
Steer: (1.¢.1, prices) Cwt. 
Prime, care., 6/700 $47.00@49.00 
Prime, carc., 7/800. 46.00@47.00 



















FANCY MEATS 


(Le.1. prices) 
Lb 
Veal breads, 6/12 oz. .......... 68 
OO, Be eee 90 
Beef livers, selected ........... 29 


ee RON ik. c in ad ees cea sees 14 














Choice, care., 6/700. 41.00@43.00 Siesta em ‘ 
Cholee. cuce., 7/060. SAGGa ee ON SB PU i++ nk ee = 
Good, care., 6/700... 37.00@38.00 
Good, care., 7/800.. 36.00@37.00 LAMB 
Hinds., pr., 6/700. -00@60.00 : ee 
Hinds, pr., 7/800... 55.00@60.00 (1.e.1, carcass prices, cwt.) 
Hinds., ch., 6/700.. 48.00@52 City 
Hinds., ch., 7/800. ..47,00@50. Prime, 30/40 . - 45.00@ 48.00 
Hinds.. ¢d., 6/700... .42.00@45.00 a Seca 
p: 3. oD. 
Hind 4d., 7/800... 42.00@ 44.00 3.00@44. 
44.00@47.00 
BEEF CUTS 4.00048 00 
42.00@ 
(1.¢.1. prices, Ib.) 42.00@43.00 
Prime steer: City 41.00@42. 
Hindatrs., 600/700 ......58@ 62 Good, 40/45 .......... 40.00@ 41.00 
Hindatrs., 700/800 .... 56@ 61 Good, 45/55 ..... ... 89.00@41.00 
ns ~~ 55@ 58 Western 
ounds, flank off ...... 48@ 52 5 
Rounds, diamond ee 43.00@ 45.00 
bone, flank off ...... 49@ 52 Prime, 42.00@45.00 
Short loins, untrim..... 86@ 98 Prime - 39,00@41.00 
Short loins, trim........ Choice, » 42.00@ 44.00 
pS 8 gaa laa ea ee Ke, ( Choice, 41.00@44.00 
Ribs (7 bone cut)...... 62@ 68 Choice, 39.00@ 41.00 
Arm chucks ........... 41@ 43 Good, 39.00@40.00 
Briskets .......... "" 40@ 42 a ere 37.00@38.00 
WOME fwass dcchoees dar ls@ 19 VEAL SKIN OFF 
Choice steer: et. teceli Wvesta 
Hindqtrs., 600/T00 ...... 49 C.F. CRFCASS DEleee ——— 
Hindqtrs., 700/800 ......48@ po rd wae 7% pepo ny $8 
Hindqtrs., 800/900 ..... 474 Good, 5 1/90 ‘ 25.00@28.00 
tounds, flank off ....... 46a Good, 90 /120 me 37" 00@ 32.00 
Rounds, diamond Stand.. 50/ 90........ "00@25. 
bone, flank off ........ 46@ 51 Stand. 90/1! 20 22.00@ 26.00 
a a loins, untrim...... 66@ 7S : 
hort loins, trim...... 92 2 
rian aN RUTCHER'S FAT 
Ribs (7 bone cnt) .... S5@ 62 Shop fat (ewt.)... dpnceed $1.50 
Arm chucks «-es 88 41 Breast fat: (WE... ccccecsess 2.f 
Briskets : ee. Edible suet (cwt.)............ 2.75 
eer ee 174%@18% Inedible suet (ewt.).......... 2.75 
N.Y. MEAT SUPPLIES = "08: 
gil Week ended Nov. 10... 61,108 
Receipts reported by the USDA Week previous ......... 63,406 


Marketing Service, week ended 

Nov. 10, 1956, with comparisons: 

STEER AND HEIFER: Carcasses 
Week ended Noy. 10 .. 11.294 


Week previous ........ 12,058 
cow: 

Week ended Nov. 10 1,121 

Week previous ......«. 1,648 
BULL: 

Week ended Nov. 10 .. 423 

Week previous ........ 408 
VEAL: 


Week ended Noy. 10... 
Week previous 


LAMB: 
Week ended Nov. 10... 24 857 
Week previous ......... 26,662 
MUTTON: 
Week ended Nov. 10... 692 
Week previous ........ 766 
HOG AND PIG: 
Week ended Noy. 10... 8,398 
Week previous ......... 9,647 
PORK CUTS: Lbs. 
Week ended Noy. 10 ...1.011,784 
Week previous ......... 855,620 


BEEF CUTS: 


Week ended Nov. 10... 119,793 





Week previous ........ 422.605 
VEAL AND CALF CUTS: 

Week ended Nov. 10... 2.576 

Week previous ......... 2,048 
LAMB AND MUTTON: 

Week ended Nov. 10... 200 

Week previous ......... 14,582 
BEEF CURED: 

Week ended Nov. 10 ... 14,231 

Week previous ......... 13,982 
PORK CURED AND SMOKED: 

Week ended Nov. 10 ... 168, 

Week previous ......... 215,599 
LARD AND PORK FAT: 

Week ended Nov. 10... 3.918 

Week previous ......... 1,611 

LOCAL SLAUGHTER 

GATTLE: Tlend 

Week ended Nov. 10... 10.729 

Week previous ......... 11,038 
CALVES: 

Week ended Nov. 10 .. 10,685 

Week previous ......... 13,416 





SHEEP: 
Week ended Noy. 10 ... 40,501 
Week previous 51,497 
vi + edema DRESSED — 


w © a ended Nov. 10... 
Week previous 









HoGs 
Week ended Noy. 10 ... 321 
Week previous ......... 152 


LAMB AND MUTTON: 
Week ended Nov. 10 ... 
Week previous 


PHILA. FRESH MEATS 


Noy. 13, 1956 
WESTERN DRESSED 
STEER CARCASSE (ewt.) 
Choice . -$42.50@44.00 
Choice 2.50@ 43.50 










Good, 500/800) ..... 36.50@38.00 
Hinds, choice ..... 49.00@52.00 
Hinds, good ....... 40.00@ 44.00 
Rounds, choice .. 46.00@49.00 
Rounds, good - 40.00@43.00 
COW: 
Com’), all wts. ... 27.00@28.50 
Utility, all wts. - 25.00@ 26.00 
VEAL (SKIN OFF): 
Choice, 90/120 - 38.00@42.00 
Choice, 120/150... 38.00@42.00 
Good, 50/ 90 ..... 32.00@34.00 





Good, 90/120 
Good, 120/150 


33.00@36.00 
34.00@37.00 








LAMB: 
Ch. & pr., 30/45... 48.00@45.00 
Ch. & pr., 45/55... 43.00@45.00 
Good, 30/50 ....... 39.00@ 42.00 
Good, 45/55 ......- 1.00@ 42.00 


LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Care., 5/700 24%@45 35@37 





Care., 7/800 42@44% 54% O20 
Hinds, 500/700 .. 49@52 40@4 

Hinds, 700/800 .. 48@51 39@ re 
Rounds, no flank. 47@50 40@44 
Hip rd. + flank. 46@49 39@43 
Full loin, untrim. 50@54 39@44 
Short loin, untrim. 65@70 52@56 
Ribs, (7 bone) 56@60 42@48 
Arm chucks ......28@40 33@35 
Pe 37@40 36@38 
Short plates 17@19 17@19 


49 

















PORK AND LARD ... Chicago and outside _ 


CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, 
SKINNED HAMS 


Fresh or F.F.A. Frozen 
41%@41%... 10/12 ........ 41% 
40 Teas | |, | 40 

38%b oe Saar 3844n 
89%, 16/18 .........39% 
40% 2 40% 
40% aaa 40% 
40% os EE 40% 
40% Ts eee 40% 
40% Se aaa: 40% 
87 os) FED. OO°8E 6055's 37 


Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 1956 


PICNICS 
Fresh or F.F.A Frozen 
ee Oe 21% 
LES ee DEO “ax apssienn 20 
eee lf Serre 19%n 
a BOJID wcccese 19%n 
| SSE hy rr 191gn 
20@20%..8/up, 2’s in....... 19%, 

FAT BACKS 
Fresh or Frozen Cured 
SN iero 0 asa'ens 6/8 10%4n 
1 REED... acaSvieus 11% 
1 ot ae 13%b 
|. See RU EO as sescus 4% 
| eee ROSES pce sees 15% 
| Aor Sa) eae 16 
SSR SE oy, Sere 16 
Nc wha pense i ae s<ae 


Chicago price zone, 








November 14, 1956) 
BELLIES 

Fresh or F.F.A. 

SEER 6 vo 6:00:05 

a eee 

eee 

re 12/14 

| Perr tee 

| rere 

a6. 

D. S. Clear 

18/20 214n 
20/25 214n 
25/30 ...20n 
BY 35 ..20n 
35/40 17%n 
COE Ke0ses 15% 





FRESH PORK CUTS 

Job Lot Car Lot 
35@36 Loins, 12/dn.............33 
35@36 Loins, 12/16 
35@36 Loins, 16/20 
35@ 36 Loins, 20 up 

27% @28% Butts, 4/3 
271% @28% Butts, 8/12 









27%, @28% Butts, 8/up......... 27 
31@32 Ribs, 3/dn.........30@ we | 
27 Bibs, 3/5......s08 

19 eee is 

OTHER CELLAR CUT 

Fresh or Frozen Cured 
cb ar Square Jowls ...... ung 
9 .... Jowl Butts, Loose ....11n 
10n....Jowl Butts, Boxed ....unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, NOV. 9, 1956 





Open High Close 
Nov. 11.70 12.00 11.95b 
Dec. 13.50 13.70 13.67a 
Jan. 18.50 13.75 13.70b 
Mar. 13.85 14.05 14.00a 
May 14.12 14.30 y 14.30b 

Sales: 12,640,000 Ibs. 

Open interest at close Thurs., 
Nov. 8: Nov. 415, Dec. 754, Jan. 
282. Mar. 287, and May 273 lots. 


MONDAY, NOV. 12, 1956 
Veterans Day 


No trading on lard reported 
from Board of Trade 






TUESDAY, NOV. 13, 1956 
Nov. 12.20 12.40 12.05 12.40 
Dec. 13.80 18.80 13.62 138.67-62 
Jan. 13.85 13.85 18. 65 13.65-62 
Mar. 14.10 14.12 14.02 14.02a 
May 14.42 14.47 14.35 14.35 

Sales: 12,040,000 Ibs. 


Open interest at close Fri., Nov. 


9: Nov. 365, Dec. 750, Jan. 294, 
Mar. 292, May 265. Open interest 
at close Mon., Nov. 12: Nov. 394. 


Dec. 766, Jan. 
May 283 lots. 


WEDNESDAY, NOV. 14, 1956 


293, Mar. 289, and 


Nov. 12.50 13.02 12.50 13.00b 
-70 
Dec. 13.65 14.15 18.65 14.10a 
-70 
Jan. 13.72 14.20 13.72 14.15-17 
Mar. 14.07 14.52 14.07 14.50 
-10 
14.85 14.40 14.82 


May 14.40 
5h 


Sales: 23,200,000 Ibs. 

Open interest at close Tues., Nov. 
13: Nov. 298, Dec. 752, Jan. 286, 
Mar. 298, and May 286 lots. 


THURSDAY, NOV. 15, 1956 


Nov. 13.00 13.50 12.72 13.50-30 
Dec. 13.95 14.10 13.82 13.95 
14.00 -14.00 
Jan. 14.05 14.15 13.90 14.10 
14.00 
Nov. 14.30 14.60 14.15 14.40 
-25 
May 14.60 14.75 14.55 14.60 
Sales: 21,000,000 Ibs. 
Open interest at close Wed. Nov. 
14: Nov. 269, Dec. 674, Jan. 269, 
Mar, 299, and May 293 lots. 


50 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Nov. 13, 1956 (1.e.1.) 
Hams, skinned, 10/12... 42 
Hams, skinned, 12/14...41 @41% 
Hams, skinned, 14/16... 39%, 
Picnics, 4/6 Ibs., loose. . 23 
Picnics, 6/8 Ibs......... 21 

(Job lots) 

Pork loins, boneless..... 70 
Shoulders, 16/dn., loose. 25 
on SL ee Cee 12% 
Tenderloins, fresh, 10's.76 @78 
Neck bones, bbls........ 9 @9% 
MEG, BUS: cosscegcsccess 10% 
Peet, 8.C., WA, cecsse 6 

CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers in 
ob lots only) 


Pork trim., guar. 40% 

SOGR, OES. ...6.00 sc.50506 144%@15 
Pork trim., guar. 50% 

BE. CR, c.0skene sees 15% @16 
= natn 80% lean, 

<a bale hina Paes 8.0.6 27% 

ag ‘trim., 95% lean, 

Perr ire 40 
Pork head meat ....... 22 
Pork cheek meat, trim., 

BONS. Kerdiuewesi ne wawe 6 27 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
REID. sla ninisd Siva eine us % $15.75 
Refined lard, 50-Ib. cartons, 
T:0:0; QMICARO: 6.606 505005 15.25 
Kettle rendered tierces, f.0.b. 
ROD <aiticaiky cas awa concn 
Leaf, kettle rendered tierces. 
EO, SIMIORED on cow svedcerce ace 





EN ae 18.2: 
Neutral tierces, f.o.b. Chicago 18.00 
Standard shortening, 

Fee ED mse wanes 6% 22.25 
Hydro shortening, N.6€8...: Bi 


WEEK'S LARD PRICES 





“2 S. or P.S. or Ref. in 
R. D. R. 50-Ib. 
Bah Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Nov. 9 .. 11.95n 12.00b 14.50n 
Nov. 10 .. 11.95n = 12.00n = 14.50n 
Nov. 12 .. Holiday, no gue + 
Nov. 18 .. 12.40n 12 14.7 
Nov. 14 .. 13.00n 5S. 
Nov. 15 .. 13.50 





n-nominal, b-bid, a-asked. 





MARGINS MUCH IMPROVED THIS WEEK 
(Chicago costs, credits and realizations for first two days of week.) 
The sharp decline in the live hog market brought 

about decidedly improved cut-out margins this week. 
Markdowns took place in pork, too, but not to the extent 
of the drop in the live animals. Values were best in some 


time. 
—180-220 lbs.— -——220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per per ewt. per per cwt. per per } 
ewt. fin. ewt. fin. ewt. 
alive yield alive yield alive y ield 
i a . $10.73 $15.47 $10.35 $14.56 $10.41 $14.66 
Fat cuts, lard ........ 4.71 6.77 4.90 6.92 .83 6.68 
Ribs, trimms., etc..... 1.66 2.39 1.56 2.21 1.99 
Coat of Bows .....5.. 14.50 14,50 
Condemnation loss.... 07 07 
Handling, overhead... 1.80 1.63 
TOTAL OOST .....5. 16.37 55 16.20 22.82 21.68 
TOTAL VALUE ...... 17.10 4. 63 16.81 23.69 23.33 
Cutting margin +$ .73 +$1. OS +$ 61 +$ .87 +$1.65 
Margin last week....- 51 — .72 — 65 — .90 + 88 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Nov. 13 


FRESH PORK (Carcass): 
80-120 Ibs., U.S. . : 
120-170 Ibs., U.S. 

FRESH PORK CUTS, No. 1: 

LOINS 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS 

4- & Ibs. 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 





BACON ‘Dry’ Cure No. 1: 
a ee a eee . 35.00@48.00 
8-10 Ibs. 33.00@41.00 
Vs > . 33.00@40.00 
LARD, Refined: 
1-lb. carton ? 
50-Ib. cartons & Cans 16.00@18, 


Tierces 


(Packer style) 


None quoted 
. $28. 00@30.00 


ux .... 40,00@46.00 
kan od hee 40.00@46.00 
se eeees 40,00@46.00 
(Smoked) 
29.00@33.00 


47.00@50.00 
47.00@50.00 


17.00@19.25 20.00@ 22.00 
7 19.00@20.00 
15.00@18.50 


San Francisco No. Portland 
Nov. 13 Nov. 13 
(Shipper style) (Shipper style) 


None quoted None quoted 
None quoted $26.00 @27.00 


46.00@50.00 
48.00@50.00 
46.00@50.00 
(Smoked) 
33.00@35.00 


42.00@45.00 
42.00@45.00 
42.00@45.00 
(Smoked) 
33.00@35.00 


48.00@51.00 
48.00@51.00 


48.00@52.00 
49.00@53.00 


42.00@46.00 
38.00@42.00 
36.00@40.00 


41.00@45,00 
38.00@ 42.00 
37.00@40.00 


17.00@19.50 
None quoted 
13.50@18.00 






18.00@19.00 





N. Y. FRESH PORK 
Nov. 13, 1956 

(Le.1. prices cwt.) 
Western 

6 ee $40.00@44.00 

Pork loins, 12/16 .... 39.00@43.00 

Hams, sknd., 10 i. 44.00@48.00 

Boston butts, 4/8 .... 35.00@38.00 

Regular picnics, 4/8 . 26.00@30.00 


CUTS 


Pork loins, 


Spareribs, 3/down .... 33.00@37. 4 
Pork trim., regular .... 27.00 
Pork trim., spec., 80%. 39.00 
City 
Box lots 
Hams, sknd., 10/14... 43.00@46.00 
Pork loins, 8/12 ..... 41.00@45.00 
Pork loins, 12/16 .... 40.00@44.00 
Boston butts, 4/8 . .384.00@37.00 
gi ae a 26.00@30.00 
Spareribs, 3/down . 85.00@38.00 


N. Y. DRESSED HOGS 
(Heads on, leaf fat in) 
(l.¢.1. priees) 





50 to 75 Ibs........$26.00@29.00 
7 to 100 Ibs........ 26.00@2 

100 to 125 Ibs........ 26.00@29.00 
155 te 100 Ie......< 26.00@ 29.00 


CHGO. WHOLESALE 
SMOKED MEATS 
Nov. 13, 1956 


Hams, skinned, 14/16 Ibs., ~~ 
WEES. oss cetcunass 45 

Hams, skinned, 14/16 ibs., 
ready-to-eat wrapped ...... 46 

Hams, skinned, 16/18 Ibs., 
MN 5 ha Sarat ess argei'b-o 6 


Hams, skinned, 16/18 Ibs., 
ready-to-eat wrapped ...... 
Bacon, fancy trimmed, brisket. 
off. 8/10 lbs.. wrapped 

Bacon, fancy sq. cut, seedless, 
12/14 lbs., wrapped ....... 331 

Bacon, No. 1 sliced, 1 Ib. heat 
seal. self service pkge..... 45% 
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PHILA. FRESH PORK 
Nov. 13, 1956 
WESTERN DRESSED 


PORK CUTS—USS. No. 1-3, LB. 
Reg. loins, trmd., 8/12. 41@43 
Reg. loins, trmd., 12/16. 41@48 
3utts, Boston, 4/8 ...... 33@35 
Spareribs, 3/down ........ 34@38 


LOCALLY DRESSED 


Pere SONU, SBlEe ~0 ven ores 42@45 
Pork loins, 12/16 ......... 42@45 
jo ee 7 ees 25@28 
Spareribs, 3/down ........ 35@38 
Sk. hams, 10/12 ..... . 45@47 
OR, MOIS, (ERP EE cccic Seis eles 42@46 
CGN MIE 6 vices 5 ceo acecue 25@28 
Boston Butts, 4/8 ........ 32@35 


HOG-CORN RATIOS 


The hog-corn ratio on 
barrows and gilts at Chi- 
cago for the week ended 
Nov. 10, 1956 was 11.4, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.3 ratio for the pre- 
ceding week and 10.9 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling 
at $1.310, $1.294 and 
$1.210 per bu. during the 
three periods, respectively. 


1956 


Ungré 
bull 


DI¢ 
Wet 

Loy 

M eC 


Liq 


50% 1 


Steam 
(Sp 
60% 


Feath 
per 

Hoof 

Low 1 


High 








THE Kh 


. 

1@43 
1@48 
3@35 
4 @38 


+ + 





BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Nov. 14, 1956 


BLOOD 
Unground, per unit of ammonia 
DOI cncccccccccccccccccsccecees *5.00@5.25n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

Ee WE cade cc acewtady eaunsaaee 
BEG, SEW accg calc converse veneer qeeaa eee ae 
ME BONE, habs nedccscieusewce wae oe x 
Liquid stick, tank cars ........-..ese00: 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged... .$65.00@77.50 
50% meat, bone scraps, bulk...... 62.50@70.00 
55% meat scraps, bagged.......... 82.50 
60% digester tankage, bagged.... 70.00@75. 00 


60% digester tankage, bulk........ 67.50@72.50 
80% blood meal, bagged ........ 100.00@120.00 
Steam bone meal, bagged 

(Specially prepared) .......... 85.00 
60% steam bone meal, bagged.... 60.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit AMMONIA ....cscccccecs *4.00 
Hoof meal, per unit ammonia ...... 5.25@5.50 


DRY RENDERED TANKAGE 


Low test, per unit prot. .......... *1.20@1.25n 
Med. test, per unit prot. .......... *1.15@1.20n 
High test, per unit prot. .......... *1.05@1.10n 
GELATINE AND GLUE STOCKS 
Cwt. 
Calf trimmings (limed) (glue) .....1.25@ 1.35 
Hide trims, (green salted) (glue)... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
| J EP marmot 
Pig skin scraps, (gelatine)......... 6.25@ 7.00 
ANIMAL HAIR 
Winter coil dried, per ton ...... *100.00@105.00 
Summer coil dried, per ton ...... 42.50@ 45.00 
Cattle switches, per piece .............. nek 
aeamrer Processed, STAY, ID... cicccssocenece 
Summer processed, gray, ID. ......cccccceses 2 


*Delivered. n—nominal. 








TALLOWS and GREASES 


Wednesday, November 14, 1956 








Only a moderate trade was re- 
corded late last week in the inedible 
tallow and grease market. No, 1 tal- 
low sold at 6%c, and No. 2 tallow 
at 5%c, c.a.f. Chicago. Bleachable 
fancy tallow was bid at 7c, c.a.f. 
Chicago, and 8@8%c, delivered New 
York, depending on product. Choice 
white grease, all hog, was bid at 8¥c, 
latter destination. Edible tallow was 
offered at 12%c, f.o.b. River points, 
with buyers quiet. A tank of B-white 
grease sold at 6%c, c.a.f. Chicago. 

The market on Monday of the new 
week was of a holiday character. Very 
‘little action came about on Tuesday. 
A few tanks of choice white grease, 
all hog, traded at 8%c, c.a.f. East. 
Bleachable fancy tallow reportedly 
sold at 8@8%c, same delivery point, 
with the asking price later at 8%c. 
Special tallow was bid at 7c, c.a.f. 
New Orleans. A few tanks of edible 
tallow sold at 12%c, f.o.b. River 
points. Yellow grease was bid at 6%4@ 
6%c, delivered New York, with in- 


dications of 7c, same destination on 
low acid material. 

At midweek, bleachable fancy tal- 
low sold at 84 s@ 8'%c, delivered New 
York, product considered. Choice 
white grease, all hog, was bid at 8%c, 
same destination, and the last reported 
sale price. Sellers asked 8%c. Edible 
tallow traded at 12%c, f.o.b. River, 
and 12%c, c.a.f. Chicago, several 
tanks involved. Bleachable fancy tal- 
low sold at 714c, c.a.f. Chicago, and 
special tallow at 6%4c, also c.a.f. Chi- 
cago. Prime tallow and _bleachable 
fancy tallow were offered at 7c, 
Chicago. Yellow grease was reported 
bid at 7¥%c, c.a.f. East. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 12%c, f.o.b. River 
and 12%c, Chicago basis; original 
fancy tallow, 7%4c; bleachable fancy 
tallow, 7c; prime tallow, 7¥c; spe- 
cial tallow, 6%4c; No. 1 tallow, 6%%c, 
and No. 2 tallow, 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
7'ac; B-white grease, 6%4c; yellow 
grease, 5%@6c; house grease, 5%4c; 
brown grease, 5@5¥c, Choice white 
grease, all hog, was quoted at 8%c, 
c.a.f. eastern price zone. 








THE TEST OF TIME.. 


| 95 YEARS OF SUCCESSFUL SERVICE 







DARLING & COMPANY 
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2@ 35 
. SLAUGHTERHOUSES 
on to 
ee Whatever your problems may be, call: 
1de 
11.4, 
“/IDARLING & COM 
rted. 
with Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
pre- 
9a | CHICAGO a | ALPHA, IA. | DETROIT fe | CLEVELAND | | CINCINNATI | BUFFALO | 
were 
i 0. .O. P.O. Box 2218 Lockland Stati P.O. Box #5 
.< met hiphes teed” WAIN POST OFFICE —Brocklyn Station Cincinnati is. Sistion "An 
ling Illinois Dearborn, Michigan Cleveland 9, Ohio Buffalo 6, New York 
and Phone: YArds 7-3000 Phone: Waucoma 600 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 12726 Phone: ‘Filmore 0665 
- the OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
vely. 
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EASTERN BY-PRODUCTS 


New York, Nov. 14, 1956 
Dried blood was quoted Wednes- 
day at $4.25@$4.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $4.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.10 per unit of pro- 
tein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV. 9, 1955 











Prey. 

Open High Low Close close 
Dee 5.73 
Jan. 
Mar K 
May i. 
July ss 
Sept ”. 
Oct. eee 
Dee . 15.75 

Sales: 354 lots 
MONDAY, NOV. 12, 1956 
Veterans Day Holiday 
No trading in cottonseed oil futures. 

TUESDAY, NOV. 13, 1956 
BAGO... 2.0 TBS 15.91 15.838 
Jan. 15.80b isis rere 
Mar 16.19 16.12 a 
May 16.31 16.23 .05 
July ree Sf 16.24 J . 
Sept eos AGaae 4 16.10 16.10 15.94 
Oct. 6 ape neh 6 Tr re 16.09 15.83b 
Dec. .... 15.50b 16.00 15.99 16.00 15.75 

Sales: 335 lots. 
WEDNESDAY, NOV. 14, 956 

Dec 16.05 15.90 i 5 
Jan. 16.05 16.05 
Mar. i) 16.35 16.20 
May .... 16.38 16.49 16.32 
July .... 16.31b 16.49 16.30 
Sept. ... 16.10b ) 16.27 16.19 ° 
Oct. .... 16.10b dia aie sortie 16.07b 16.09 
Dec. .... 16.00b 16.10 16.10 16.10 16.00 


Sales: 469 lots 


VEGETABLE OILS 


Wednesday, Nov. 14, 1956 
Crude cottonseed 





| ean 135%&b 
ree ee ee neanes 13% n 
ON eee reer 13% @lin 
Corn oil in tanks, f.o.b. mills.... 144% pad 
Soybean oil, Decatur ......... 13% pd 


Peanut oil, f.o.b. mills........ . 155en 
Coconut oil, f.0.b, Pacific Coast... 107,@11n 


Cottonseed foots: 


Midwest and West Coast..... 2 
MOR ons ch See hoes 656.6 4% Pacebve' 2 
OLEOMARGARINE 
Wednesday, Nov. 14, 1956 
White domestic vegetable........ eres | 
tN 5 10 nies «(0 ki0.6.0's b0.0 0 valves ole 
Milk churned pastry ..... - ceo aN 
Water churned pastry ..................085. 25 
OLEO OILS 
Wednesday, Nov. 14, 1956 
Prime oleo stearine (slack barrels)....... 1444 
Extra oleo oil (drums)................ ....18% 
co) eee 18 


n—nominal, a—asked. b—bid. pd-—paid. 


SHORTENING, EDIBLE 
OIL SHIPMENTS 


Shipments of shortening and edible 
oil in September totaled 338,790,000 
Ibs., according to the Institute of 
Shortening and Edible Oils. This 
compared with August shipments of 
371,857,000 Ibs. Of the September 
total, 124,205,000 lbs., or 36.7 per 
cent, was shortening and 199,955,000 
Ibs., or 59 per cent, was edible oil. 

Shipments of both to agencies of 
the federal government and govern- 
ment controlled corporations, and for 
commercial export totaled 14,630,000 
Ibs., or 43 per cent of the total. 
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HIDES AND SKINS 





Steady bids for hides fail to draw 
out offerings — River heavy native 
cows reported sold at 13c Wednesday 
—Offers of small packer hides gener- 
ally priced over buyers’ ideas—Coun- 
try hide market about steady—River, 
Northern and Southwestern kip and 
overweights offered higher without 
early action—Shearling market con- 
tinued mixed, with some market easi- 
ness detected, 


CHICAGO 


PACKER HIDES: Trading of hides 
was slow at the beginning of the 
week, and the only sale reported was 
a car of light and ex-light native 
steers at 154ec and 18%c, respective- 
ly. The price paid for the light na- 
tive steers represented a gain of 4c.’ 

The hide market continued quiet 
early midweek, with interest report- 
edly good at steady prices. River 
heavy native cows were reported to 
have sold at 13c. 

SMALL PACKER AND COUN- 
TRY HIDES: The trend of the small 
packer hide market was difficult to de- 
termine, as actual sales were limited. 
Offerings of 50-Ib. average hides were 
priced early at 12%c, but some sell- 
ers were asking 13c at midweek. Buy- 
ers, however, were apparently await- 
ing developments in the big packer 
hide market before making committ- 
ments. The heavier average hides 
were seemingly in a firmer position, 
and some 59-Ib. average sold in the 
Midwest at llc. Country 50-lb. aver- 
age locker butchers sold at 10@10%&c. 
Renderers were quoted at 9@9'4c. 

CALFSKINS AND KIPSKINS: 
Sales of both calfskins and kipskins 
were lacking up to early midweek. 
Southwestern kip and_ overweights 
were offered at 3lc and 27c, respec- 
tively, without early movement. River 
and Northern kip and overweights 
were held lc over last prices. 

SHEEPSKINS: The shearling mar- 
ket was generally slow, with prices 
about steady to a shade easier in some 
instances. Poorer quality No. ] shear- 
lings sold again at 2.00; and some 
better quality were offered at 2.75. 
A car of No. 2 shearlings, with some 
No. 3’s included, sold at 1.75 and .75. 
Fall clips were quoted at 2.50@ 
3.00, with some very top quality re- 
ported sold at 3.50. 

Dry pelts sold at 25c, with choice 
quality offered at 26c and unsold 
early. Pickled skins continued firm 
and, although lambs sold at 10.00 and 
sheep at 12.00, offerings at midweek 
were priced at 10.25 and 12.25. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended = Cor. Week 


Nov. 14, 1956 1955 
Lgt. native steers .....15%@16n 15 @15%n 
Hvy. nat. steers ...... 12%@13n 13° @13%n 
Ex. Igt. nat. steers ... to eer ete 
Butt-brand. steers .... 10%n lln 
Colorado steers ....... 10n 10%n 
Hvy. Texas steers ..... 104%4n lin 
Light Texas steers ... i Re ee 
Ex. Igt. Texas steers.. 16146n 15440 
Heavy native cows ...12%@13n 12. @13n 
Light nat. cows ...... 15 @16%n 13%@14%n 
Branded cows ......... 11 @12n 104%,@11n 
OTL V OR DENEE cic ows ae ces 9 @.9%n 10n 
Branded bulls ........ 8 @ 8%n 9n 


Calfskins: 






Northerns, 10/15 - 474, @50n 50n 
10° Ibs./down 40n 5dn 
Kips, Nor., nat., 15/25.31 @32n 34n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....10%@11 10n 

OO URES sarebaererence 12%n 11% @12n 
SMALL PACKER SKINS 

Calfskins, all wts. ....32 @34n 40 @é4in 

Kipskins, all wts. ....28 @2in 24 @2in 


SHEEPSKINS 
Packer shearlings: 





N. Y. HIDE FUTURES 


FRIDAY, NOV. 9, 1956 











Open High Low Close 
Jan. 12.68b 12.68 12.55 12.50b ya 
Apr. 12.82b 12.80 12.67 12.67 
July. 13. Sides ah 12.82b- 87a 
Oct... ..< 3B: 12.97b-13.07a 
7 ee | 1.315b- 27a 
APY, 1... 2B: 13.30b- 42a 
Sales: 2¢ 
MONDAY, NOV. 12, 1956 
Veterans Day Holiday 
No trading in hide futures. 
TUESDAY, NOV. 13, 1956 
Jan. ... 12.46 12.46 12.46 12.48b- 57a 
Apr. ... 12.60b 12.65 M 12.64b- 70a 
July ...12.70b 12.85 12.84b- 90a 
Oct. ... 12.85b Saas 13.05b- = 10a 
Jan. ...13.00b 13.25 13.25 
Apr. ... 13.15b aoe 13.35b a 


Sales: 17 lots. 
WEDNESDAY, NOV. 14, 1956 





Jan. 12,42 12.42 doa 
Apr. ovina ee UK 70a 
July - 90a 
Oct. 12.95b-13.10a 
Jan, 13.10b- = 30a 
Apr. 13.25b- 45a 


Sales: one lot. 


THURSDAY, NOV. 15, 1956 


Jan, ... 12.40b ems sachs 12.50b- 70a 
Apr. ... 12.55b = 12.80 12.80 12.70b- 90a 
July ... 12.70b 13.10 12.98 12.95b-13.05a 
Oct. ... 12.90b baer Po 13.10b- = 25a 
Jan. ... 13.10b 13.25b- 45a 
Apr. ... 13.22b 13.40b- 60a 


Sales: six lots. 


Hide, Animal By-Products 
Group Holds First Meeting 


The first meeting of the Hides, 
Skins, and Animal By-Products Task 
Group, a committee named to advise 
the President’s bipartisan commission 
on increased industrial use of agri- 
cultural products, was held late last 
week in Washington. 

The group was organized to ob- 
tain information from sources in in- 
dustry and the government on ways 
to expand uses of hides, skins, and 
animal byproducts, other than animal 
fats. 

Next meeting of the group will be 
November 30, In Chicago. 
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LIVESTOCK MARKETS ...Weekly Review 








Says Hog Ills Rob U. S. Of 
Large Pork Export Market 


“American pork producers are los- 
ing a potential export market of 
70,000,000 Ibs. of pork products 
through embargoes by foreign coun- 
tries who fear introduction of vesicu- 
lar exanthema and hog cholera from 
this country,” M. A. Drisko, deputy 
administrator of the Foreign Agricul- 
ture Service, declared at the recent 
workshop conference on VE and hog 
cholera in Chicago. 

Under the sponsorship of Live- 
stock Conservation, Inc., representa- 
tives of all branches of the swine in- 
dustry, researchers, and control of- 
ficials attended the workshop, which 
was presided over by Herman Aaberg 
of the American Farm Bureau Fed- 
eration and vice president of LCI. 

“Ten per cent of the commercially 
fed garbage hogs in this country are 
still being fed raw garbage despite 
enactment of garbage cooking laws 
in 46 states. Lax enforcement, plus 
unrestrained feeding of home gar- 
bage containing raw pork trimmings 
presents potential sources of infection 
for new outbreaks of VE, hog cholera, 
trichinosis and other swine diseases,” 
Dr. L. M. Hutchings of Purdue Uni- 
versity told the group. 

It was conceded that the enact- 
ment of garbage cooking laws should 
have been on the basis of the danger 
of the spread of all swine diseases, 
rather than on VE alone .. . and 
that they must be maintained and 
extended not only to control VE, but 
as an adjunct to the eventual eradica- 
tion of cholera and all swine diseases. 

“Hog cholera is present in all 48 
states today,” reported Dr. C. D. 
Van Houweling, director, livestock 
regulatory program, USDA. 








KINDS OF LIVESTOCK KILLED | 





+The classification of livestock 
slaughtered under federal inspection 
during Sept. 1956, compared with 
Aug. 1956 and Sept. 1955 is shown 
below: 


Sept. Aug. Sept. 
1956 1956 1955 
Pet. Pet. Pet. 
Cattle: 
RMON oes ong 0 3a Se 48.7 48.9 
PSE ra 15.1 13.7 12.3 
i rrr 35.2 36.4 
Bulls and Stags ..... 2.4 2.4 oe 
GER» oc yes's ao. n 4,5 SOO 100.0 100.0 
Canners & Cutters?.. 21.1 20.7 21.2 
Hogs: 
Ce BEE Tee OPE 8.7 17.1 10.9 
Barrows and Gilts... 90.9 82.3 88.7 
Boars and Stags .... A 6 4 
gu, LS eer ae 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 91.8 90.0 90.8 
as sccacanee ess 8.7 10.0 9.2 
EE Vers catros catiware 100.0 100.0 100.0 


1Based on reports from packers. 
2Included in cattle classification, 


F-M Epidemic In Britain; 
Kill Thousands Of Stock 


So far this vear there have been 
over 100 outbreaks of foot-and- 
mouth disease in England and Wales, 
which have necessitated the slaugh- 
ter of 6,151 cattle, 2,468 hogs, 9,697 
sheep and a few goats. The recent 
series of outbreaks is the worst since 
the epidemic of 1951-52. 

The series of current infections 
apparently spread from two sources. 
An original outbreak in the Forest 
of Dean in October was thought to 
have been caused by scraps of un- 
cooked imported meat which had 
been fed to hogs. It is believed that 
the source of another infection at 
Denbigshire was the feeding of raw 
bones of infected meat to dogs. The 
movement of livestock in trucks and 
the trailing of sheep to dipping vats 
was responsible for the spread of 
the disease. 


October Livestock Prices In 
Chicago Below September 


A general decline swept the live- 
stock market in Chicago during Oc- 
tober, according to prices quoted by 
market interests. There were fewer 
steers of this kind to bring the $34 
top, which was the same as in Sep- 
tember, but the average at $26.25 
was 85c below that for the month 
before. However, last month’s steer 
top was considerably above the 
$25.25 paid last year and the average 
well above the $21.95 recorded a 
year earlier. 

The best hogs at $17 in October 
were 50c under the previous month 
and the $15.80 average, down 20c 
from September. Compared with Oc- 
tober, last year, current prices were 
$1 and $1.40 higher on the basis of 
the top and average. Top lambs de- 
clined to $23 in October from $24 
the month before and the average 
cost at $19.90 was $1 under the Sep- 
tember average. Compared with Oc- 
tober last year, top lambs were $1 
higher and the average up 40c. 


ST. LOUIS HOGS IN OCT. 

Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co. 





October 
1956 1955 
Hogs received rere 224,910 
Highest top price ......... $17.15 $16.35 
Lowest top price ... 15.25 13.75 
ANGEEMO® WETCO on nseccscacs 15.91 14.75 
Average weight, Ibs. ...... 218 219 


INTERIOR IOWA, S. MINN. 
Receipts of hogs and sheep at in- 
terior markets compared, as reported 
by the USDA: 
Hogs Sheep 
October 1956 ...............1,785,000 152,400 


September 1956 ............1,429,500 133,200 
Cerewet BOS is cece cays 1,876,500 155,300 











Carlots 


OFFAL 


CHICAGO 





Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, ONIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FY. WAYNE, IND. 
FULSON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 


ST. PAUL 
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CHATTANOOGA, TENN. 


THE FACTS ARE: 


We are the biggest - - - 
because we are the best! 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 








SERVICE 


KENNET T-MURRAY 


Livestock surins 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, November 10, 1956, 
as reported to The National Pro- 
visioner: 


CHICAGO 
15,734 hogs; Shippers, 
18,312 hogs; and Others, 22,913 


hogs. 
Totals: 19,672 cattle, 988 calves, 
56,959 hogs, and 6,512 sheep. 


KANSAS CITY 


Cattle —— Hogs Sheep 
Armour.. 3,377 920 1,999 1,134 


Armour, 





Swift .. 2,911 O74 5,009 2,545 
Wilson . 1,150 --- 4,826 
Butchers 8,081 91 1,273 406 
Others . 1,604 :<5 ee bee 
Totals.17,123 1,985 14,774 4,085 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 5,464 8,506 1,896 
Cudahy 3.555 7,846 1,226 
ak 3,954 9,028 1,899 
Wilson .... 2,795 7,519 1,511 
Am. Stores. 992 
Cornhusker, 1,588 
O'Neill ... 531 
Neb. Beef. 688 
Eagle ..... 210 
ir. Omaha. 7O8 
Rothschild, 849 
rere 1,314 
Kingan ... 1,236 
Omaha .... 608 oe 
Union .... 618 igi 
Others ... 239 9,912 
Totals ..25,344 42,811 6.532 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .2,636 906 12,219 2,271 
Swift . 3,923 2,505 16,864 2,418 
Hunter .1,140 .-. 4,408 vides 
__. ESE ae 1,741 
Krey nas La 9,778 ig 
Totals 7,699 3,411 45.005 4,689 
ST. JOSEPH 


Cattle Calves Hogs Sheep 


Swift 3,357 510 13,777 3,210 
Armour. 3,457 390 10,265 1,362 
Others. 5,124 266 863,124 sia 
Totals*11,938 1,166 27 166 4,572 


*Do not include 197 cattle, 66 
calves, 14,540 hogs and 1,396 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. 2,589 7 10,981 1,781 
S. C. Dr. 

Beef. 3,200 Bs ies om 
Swift . 3.493 eax 6,926 1,160 
Butchers 933 3 sabe “ae 
Others . 8,486 22 18,826 1,189 

Totals.18,701 82 36,733 4,130 
WICHITA 


Cattle Calves Hogs Sheep 


Cudahy 1,631 445 2,356 

Dunn 89 ; ; 

Sunflower 73 : rk 

Dold ... 101 +6 611 

Excel .. 489 ‘ ‘ 

Kansas . 893 axe ie oes 

Armour . 66 — » ig 13 

Swift . <u vie .5% 645 

Others 1,582 ae 34 978 
Totals .4,924 445 3,001 1,636 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour 1,961 139 497 369 
Wilson. 2,283 447 = 11,064 746 
Others. 2,533 351 =1,361 . 
Totals* .6,777 0387 2,922 1,115 
*Do not include 1,431 cattle, 283 
ealves, 11,026 hogs and 2,580 sheep 
direct to packers, 


DENVER 
Cattle Calves Hogs Sheep 
Armour 1,762 12 acm weet 
Swift . 1,638 128 6,148 2,674 
Cudahy. 1,126 44 5,663 179 
Wilson... 736 . rer & 
Others. 7,553 1,242 3,053 444 


Totals .12,815 1,426 14,864 8,115 
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8T. PAUL 
Cattle Calves Hogs Sheep 
Armour 6,350 5,380 25,337 3,172 
Bartusch 1,334 ew eae 


Rifkin 950 29 i 
Superior 2,308 Pee: ‘one 
44,105 4,547 





Swift . 7,180 6,249 
Others . 4,082 5.552 8,355 2,817 
Totals. 22,154 aT; 17,210 77,797 10,536 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers. 1,351 8,137 7,064 1,097 


Butchers 3,275 1,852 115 328 


Totals .4,626 9,989 7,179 








1,425 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gem... : was ina 88 
Schlach- 
ee 44 wie sat 
Others . 4,845 848 15,948 929 


Totals .5,040 892 15,948 
FORT WORTH 
Cattle Calves Hogs Sheep 


1,309 


Armour. 1,456 1,198 592 2,664 
Swift .. 2,202 1,494 1,068 3,243 
Morrell 880 20 sar are 
City ... 345 1 90 
tosen- 
thal.. 134 24 


Totals.5,017 2,737 1,750 5,907 
TOTAL PACKER PURCHASES 






Week Same 

ended Prev. week 

Nov. 10 week 1955 
Cattle ..161,830 191,775 172,146 
Hogs ....346,909 349,651 429,896 
Sheep . 60,563 83,383 70,272 


CORN BELT DIRECT 
TRADING 


Des Moines, Nov. 14— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Barrows, gilts, U.S. No, 1-3: 
120-180 Ibs...........$10.60@13.00 
180-240 Ibs........... 12.60@14.25 
240-270 Ibs. ........ 13.25@14.25 
270-330 Ibs. ........ 12.95@13.90 
Sows, U.S. No. 1-3: 

270-330 Ibs. ........ 13.00@13.90 
330-400 Ibs. ........ 12.50@13.40 
400-550 Ibs. |....... 11.25@12.90 

Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 
week week year 
est. actual actual 
Nov. 8 .. 72,000 72,500 89,000 
Nov. 9 .. 62,000 70,000 30,000 
Nov. 10 ...38,000 42,000 53,000 
Nov. 12 .. 27,000 110,000 96,000 
Nov. 13 98,000 71,000 93,000 
Nov. 14 80,000 80,000 87, 000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 


anapolis on Wednesday, 

Nov. 14 were as follows: 

CATTLE Cwt. 
Steers, choice . .$22.00@24.00 
Steers, good ........ 17.50@21.50 
Heifers, choice...... 22.75 only 


Cows, util, & com’l. 10.00@12.00 


Cows, can, & cut.... 8.00@10.00 
Bulls, util. & com’l. 12.00@14.00 
Bulls, good (beef).. none qtd. 


VEALERS: 
Choice & prime. 23.00@25.00 
Good & choice ...... 20.50@23.00 





Calves, gd. & ch. ..14.00@17.00 
HOGS: 

U.S. 1-3, 120/160... 12.00@13. Ped 

U.S. 1-3, 160/180... 

U.S. 1-3, 180/200.... 

U.S. 1-3, 200/220.... 1 

U.S. 1-3, 220/240.... 

U.S. 1-3, 240/270....14. 

U.S. 1-3, 270/300.... 13.75 5@ 14.25 

Sows, U.S. No. 1-3, 

i i eas 13.00@13.75 

LAMBS: 

Choice & prime..... 19.50@20.50 


Good & choice 18.00@19.50 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Nov. 10, 1956 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 








Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ ..... 10,729 10,685 61,108 40,501 
Baltimore, Philadelphia .......... 8,643 1,896 31,795 3,532 
Cin., Cleve., Detroit, Indpls. ..... 20,373 8,349 111,725 17,137 
oe PO ore 24,967 9,324 77,109 8,338 
St. Paul-Wis. Areas? .. 38,869 41,065 164,264 17,063 
ET. PAIN vaies wisieieaccicicies vs pate 17,264 7,098 112,414 9,928 
Sioux City-S. Dak. Area* ......... 18,858 Said 86,754 15,860 
URGE EO OS asics bcm awcedaccnee 35,764 1,064 105,621 15,070 
I RUE a6 op nr0:0-0 a6 030 eso. e wk 18,699 4,062 42,084 10,068 
Iowa-So. Minnesota’ .............. 31,683 18,562 359,333 34,899 
Louisville, Evansville, Nashville, 

ED ce tha stcn alacaid plates seo «<< 9,286 48,283 N.A, 
Georgia-Alabama Area® .......... 6,243 36,402 N. A. 
St. Jo’ph, Wichita, Okla. City f 4,580 66,025 12,818 
Ft. Worth, Dallas, San Antonio .. 22,20 8,507 21,529 10,562 
Denver, Ogden, Salt Lake City . 20,119 967 19,651 19,744 
Los Angeles, San Fran. Areas? .... 27,737 3,399 36,465 24.299 
Portland, Seattle, Spokane ....... 9,109 965 18,206 4,566 

GRAND TOTALS .nvccccescscect 349,830 136,042 1,398,768 244,380 

Totals same week 1955 ........ 304,647 122,041 1,307,769 227,635 


1Includes_ Brooklyn, gage and Jersey City. 
St. Paul, Newport, Minn., and Madison, 
8Includes St. Louis National Stockyards, EB, St. Louis, Il.. and St. Louis, 
Mo. ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown. 
S. Dak. 5Includes Cedar Rapids, Des Moines, Fort Dodge. Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, 
Austin, Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton Ga. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


2Includes St. Paul. 8o, 
Milwaukee, Green Bay, Wis, 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended November 3 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
UP to Good and Grade B! Good 
Stockyards 1000 Ibs. Choice Dressed Handy weights 


1956 1955 1956 1955 1956 1955 1956 1955 


Toronto i 46 $19.50 $24.50 $24.00 $29. 4 $22.75 $20.66 $19.50 
Montreal 20.00 20.30 22.00 29.4 23.00 7 18.0 
Winnipeg... 18. 10 18.46 18.70 19.00 27. 00 20.33 17.50 
Calgary . 17.75 18.52 15.81 16.74 19.70 15,81 
Edmonton ... 17.35 16.60 14.85 18.00 20.15 15.60 
Lethbridge .. 17.75 18.65 eS 21.00 19.60 15.75 
Pr. Albert .. 17.25 ounase 15.60 17.50 18.75 14.75 
Moose Jaw .. 17.90 17.70 17.75 16.25 18.75 14.75 
Saskatoon 18.00 17.80 16.80 19.50 18.75 15.50 
Regina ...... 17.75 17.50 14.50 18.70 18.70 14.0 
Vancouver .. 18.75 18.80 19.75 16.13 21.40 





*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
vards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended November 9: 


Cattle Calves Hogs 
Week ended November 9 ............ 2,800 1,359 18,675 
Week previous (five days) ........... 3,306 1,466 20,545 
Corresponding week last year ........ 3,228 1,246 12,902 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Nov. City on Wednesday, Nov. 
14 were as follows: 14 were as follows: 
CATTLE: Cwt. CATTLE: Cwt. 

Steers, ch. & pr..... 21.75@24.50 Steers, prime ...... =. 50@: ey 
Steers, good & ch... 18.00@21.75 Steers, choice ..... 1.00@ 


Heifers, gd. & ch... 17.00@21.55 Steers, good .. 18. wens 
Cows, util. & com’l. 9.00@12.00 Heifers, prime ..... 23.75@24.50 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 





Cows, can, & cut... 7.00@ 8.50 Heifers, choice .. 20.00@23.50 
Bulls, util. & com'l. 11.50@13.00 Heifers, good ...... 16.00@ 20.0 


8.75@13.00 
7.00@ 8.50 
10.50@ 13.00 


Cows, util. & com’l. 
Cows, can. & cut. 
Bulls, cut. & com 1. 


VEALERS: 
choice...... 16.00@19.00 


Good & 





Calves, gd. & ch.... 15.50@18.00 Bulls, good (beef)...None qtd. 
HOGS: 
HOGS: 
; a U.S. 1-8, 180/2 . 18.50@14.50 
"8. 1-8, 180/200... 18.75@14.50 Us be meee. inweniee 
er eS 14.00@14.75 U.S, 1-8, 220/240... .13.75@14.50 
- 14.00@14.75 U.S. 1-8; 240/270... .13.75@14.50 
c -13.75@14.50 U.S. 1-3, 270/300... .13.50@14.00 
Sows. U.S. No. 1-3. Sows, U.S. No. 1-3, 
270/360 .......-. 13.75@14.25 MEIER 13.75@14.10 
LAMBS: LAMBS: 
Choice & prime....... 18.00@ 18.75 RIO icwsiccrse veces 18.00@ 18.75 
Good & choice....... 17.00@18.00 yood & choice ...... 17.00@18.00 
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Chicagot 
Kan. Cit 
Omaha* 
E. St. Lo 
$t. Josep! 
Sioux Cit 
Wichita*: 
New York 
Jer. Cit 
Okla. Ci 
Cincinnat 
Denvert 
St. Paul} 
Milwauke 


Totals 
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Kan. Ci 
Omaha*t 
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Sioux Ci 
Wichita*: 
New Yorl 
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Cincinnat 
Denvert 
St. Paul 
Milwauke 
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Sioux Ci 
Wichita* 
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Cincinnat 
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St. Paul 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Nov. 
10, 1956, compared: 


CATTLE 
Week Cor. 
ended Prev. Week 
Nov. 10 Week 1955 
Chicagot 19,672 21,002 24,083 
Kan. Cityt. 19,108 24, ‘901 16,787 
Omaha* -. 26,033 29,095 
E. St. Louist 11,110 14) ots 9,909 
St. Josepht . 11,736 12,741 10,662 
Sioux Cityt. a 121522 11.139 
Wichita*t 5,182 7,337 4,981 
New York & 
Jer. Cityt. 10,729 11,038 10,603 
Okla. City*t 9,428 
Cincinnati§ . 4,155 
Denvert . 11,989 
St. Paulf .. 18,122 





Milwaukeet . 4,624 
Totals ...163,2 270 198,843 167,953 


HOGS 
Chicagot . 38,647 34,911 41,016 
Kan. City}. 14, ae 17,109 13,962 
Omaha*t . 63,710 69,268 98,030 
B. St. Louist 45,005 52,468 27,161 
St. Josepht. 38, 582 41,799 51,746 
Sioux City}. 2 2,837 26,222 37,618 
cage a ° 12'2 227 13,044 17,659 

New York & 

Jer. Cityt. 61,108 63,406 51,008 
Okla. City*t 13, 948 16,816 18,071 
Cincinnati§ . 15,307 13,587 12,850 
Denvert .- 12,721 7,558 12,378 
St. Pault... 69,442 11,842 80,573 
Milwaukeet . 7,135 6,910 7,910 

Totals ...415,443 374,944 470, 067 

SHEEP 
Chicagot .. 6,512 7,952 5,192 
Kan, Cityé. 5 
Omaha*t 


E. St. Lonist 





St. Josepht. 8,0: .156 
Sioux Cityt. } 8 vy 
Wichita*t . 658 1,692 1.696 
New York & 

Jer. Cityt. 40,501 51,497 43,673 
Okla. City*t 3,695 5,412 2,205 
Cincinnati§ . 863 782 988 
Denvert . 12,930 14,503 9,888 
St. Pault .. 7,719 11,250 10,253 
Milwaukeet . 1,425 2,004 1,622 

Totals ...101,099 129,926 107,201 

*Cattle and calves. 

+Federally inspected slaughter, 
including directs. 

tStockyards sales for local 
slaughter. §Stockyards receipts for 


local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended November 3: 








CATTLE 
Week 

ended Same 
Nov. 3 week 
195) 1955 
Western Canada.. 23,972 19,328 
Eastern Canada.. 21,878 19,894 
OCR sted Kame 45,850 39,222 

HOGS 
Western Canada.. 51,568 59,091 
Eastern Canada.. 61,259 70,259 





EEN. ac5ca dae 112,827 129,350 
All hog carca s 
PAGE. .ce50590 121,660 138,007 


SHEEP 





Western Canada.. 8,481 8,167 
Eastern Canada.. 21,994 23,112 
OEE, (Sx cueves 30,475 31,279 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York Market for week 
ended Nov. 10: 


Cattle Calves Hogs* Sheep 


Salable ... 225 16 <r 40 
Total (incl. 
directs) .3,072 739 22,379 6,765 


Prey. week: 
Salable .. 182 37 
Total (incl. 
Mirects) 


-3,221 2,495 27,591 18,506 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

IPTS 
Cattle Calves Hogs Sheep 


Nov. 8. 2,040 291 12,498 1,892 
Nov. 9. 692 201 11,037 1,020 
Nov. 10. 225 17 (4,171 24 
Nov. 12.24,443 808 9,052 3,555 
Nov. 13. 8,400 500 22,000 4,100 
Nov. 14.15,000 300 18,000 2,700 
*Week 

so far47,843 1,608 49 ro. 10,355 
Wk. ago.38,754 1,584 5. 9,857 


Yr. ago.48,378 1,129 59, "086 10,702 
2 yrs. 
ago ..43,017 1,352 59,435 9,080 
*Including 900 cattle, 12,200 hogs 
and 300 sheep direct to packers. 
SHIPMENTS 
Nov. 8. 2,907 171 


Nov. 9. 3,537 432 
Nov. 10. 225 17 
Nov. 12. 7,379 100 
Nov. 13. 4,000 tae 
Nov. 14. 7,000 
Week 


so be 379 130 
Wk. ago.16,509 154 
Yr. ago.19,055 201 
2 yrs. 








ago ..16,207 187 12,486 3,082 
NOVEMBER RECEIPTS 
1956 1955 
eee be 287 94,906 
SS or aca 9:55 8,015 
Cee 159'25 211,951 
PE 6c Secours 26,857 24,239 
inane f SHIPMENTS 
1956 1955 
0 eae 47,941 48,733 
pi Pee 33,668 67,705 
eee 6,884 7,811 


CHICAGO HOG PURCHASES 





Supplies of hogs purchased at 
Chicago, week ended Wednesday, 
November 14. 

Week Week 
ended ended 
Nov. 14 Nov. 7 
Packers’ purch.... 7 37,189 
Shippers’ purch... 16,807 
WOON oc bcdccrs 8 4) 53,996 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Nov. 9, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 340,000 560,000 165,000 

Previous 

week 382,000 551,000 194,000 

Same wk. 

1955 350,000 670,000 157,000 


1956 to 
date 13,928,000 21,272,000 7,872,000 
1955 to 
date 13,320,000 19,389,000 7,697,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 8: 
Cattle Calves Hogs Sheep 
Los Ang...11,100 1,950 1,250. 
N. P’tland. 3,825 550 1,975 4,075 ) 
San Fran.. 700 150 1,000 1,400 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 





ville on Wednesday, Nov. 

14 were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@23.00 
Steers, good ........ 18.00@21.50 
Heifers, gd. & ch. .. 15.00@17.50 
Cows, util. & com’l. 10.00@11.00 
Cows, can. & cut... 7.00@10.00 
Bulls, util, & com’l. 12.50@13.50 

VEALERS: 

Good & choice ..... @ 28.00 
Standard ....00600% 18.00@ 23.50 
Calves, gd. & ch. .. 15.00@18.00 
HOGS: 
U.S. 1-3, 180/200.... 14.50@14.75 
U.S. 1-3, 200/220....14.85@15.00 
. 1-8, 220/240....14.50@14.75 
1-3, 240/270. ...13.50@14.25 
Sows, U.S. No, 1-3, 
SED nkcccccues 12.50@13.00 

LAMBS: 

Choice & prime ...... 19.00@19.50 

Good & choice ....... 16.00@19.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Nov. 13 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$12.25-13.50 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 13.25-14.50 None qtd. Noneqtd. None qtd. $13.00-13.25 
160-180 Ibs.. 14.25-14.75 $13.00-14.25 $13.00-13.75 $13.00-14.25 138.25-14.00 
180-200 Ibs.. 14.25-15.10 14.00-15.00 14.00-14.50 14.00-15.00 14.00-15.00 
200-220 Ibs.. 14.25-15.10 14.10-15.00 14.35-14.60 14.25-15.00 14.00-15.00 
220-240 Ibs.. 14.25-15.10 14.00-15.00 14.35-14.60 14.25-15.00 14.00-15.00 
240-270 = Ibs.. 14.25-15.00 18.90-14.25 14.25-14.50 14.25-15.00 14.00-15.00 
270-300 Ibs.. 14.00-14.50 13.75-14.00 14.00-14.25 13.75-14.25 13.75-14.25 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs... 13.75-14.25 12.50-14.00 12.50-13.50 13.50-14.00 13.00-13.50 
SOWS: 


U.S. No. 1-3: 
180-270 Itbs.. 13.75 only 
270-300 =Ibs.. 13.75 only 
300-330 Ibs.. 13.75 only 
330-360 Ibs... 13.50-13.75 
360-400 Ibs... 138.25-13.50 
400-450 Ibs.. 13.00-13.25 
450-550 Ibs. 12.75-13.00 
Boars & Stags, 

all wts. .. 10.25-12.00 





None qtd. 

13.75 only 

13.50-13.75 
13.50-13.75 
13.25-13.50 
13.00-13.50 
12.75-13.25 


None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. 
900-1100 
1100-1300 
1300-1500 
Choice: 


.00-27.00 
50-28.00 
50-28.00 
25.50-28.00 





-50-25.50 





1300-1500 
Good: 
700- 900 Ibs.. 17.50-21.75 


900-1100 Ibs.. 17.50-22.00 
1100-1300 Ibs.. 17.50-22.00 
Standard, 

all wts. .. 14.00-17.50 
Utility, 

all wts. .. 12.00-14.00 
HEIFERS: 
Prime: 


600- 800 Ibs.. 23.50-25.50 
800-1000 Ibs.. 24.00-26.00 
Choice: 

600- 800 Ibs.. 20.50-24.00 


800-1000 Ibs.. 21.00-24.00 
Good: 
500- 700 Ibs.. 16.00-20.00 
700- 900 Ibs.. 16.50-21.00 
Standard, 

all wts. .. 13.00-16.50 
Utility, 

all wts. 9.50-13.00 
COWS: 
Commercial, 

all wts. .. 11.00-13.00 
Utility, 

all wts. 9.50-11.00 
Can. & cut., 

all wts. 7.00-10.00 
BULLS (Yris. Excl.), All 
Good .....06 None qtd. 
Commercial . 12.00-13.50 
WCEP 2. 2.50 11.00-12.00 
os 9.00-11.00 
VEALERS, All Weights: 
Ch. & pr.... 25.00-27.00 


Stand. & gd. 15.00-22.00 


None atd. 

25.50-28.50 
26.50-30.00 
27.50-30.00 


rt 
ag 
> 

y 
na 
a 
> 


to 02 to te 
I! 
a 
ASS 
to tro ty 
AAS: 


18.50-22.5 
18.50-22.50 
18.50-22.75 


15.00-18.50 


12.50-15.00 


None qtd. 
24.00-25.50 


21.75-24.00 
22.00-24.25 


18.00-21.7 


18.25-22.25 


14,00-18, 25 


11.00-14.00 


11.50-13.00 
9.50-11.50 


7.00-10.25 
Weights: 
None qtd. 
14.00-14.50 
13.00-14.00 
11.75-13.00 


22.00-23.00 
14.00-22.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 16.00-19.00 
Stand. & gd. 13.00-17.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 18.50-19.50 


Gd. & ch.... 17.00-18.50 
LAMBS (105 Lbs. Down) 
Ch. & pr.... None qtd. 

Gd. & ch.... 18.50-19.00 
EWES (Shorn): 

Gd. & ch.... 4.00- 5.00 
Cull & util.. 3.00- 4.00 


17.00-19.00 
12.00-17.00 


19.75-21.00 
18.00-20.25 
(Shorn): 
19.00-20.00 
17.50-19.00 


5.00- 6.00 
4.00- 5.00 


14.25 only 
14.25 only 

14.00-14,25 
13.75-14.00 
13.50-13.75 
13.50-13. bo 

13.25-13.5 


13.75-14.50 13.75 
13.75-14.50 13.75- 
13.75-14.50 13.¢ > 
13.75-14.50 13. 50- 3.75 
13.75-14.50 13.2: 
13.25-13.75 13.2: 
13,25-13.75 


25- 13. 50 
13.00-13.25 
9.00-11.00 


None qtd. None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

26.50-28.50 
26.75-29.00 
27.00-29.00 


None qtd 

None qtd. 
None qtd. 
None qtd. 


None qtd. 21.25- 
22.00-24.00 21.25-26.75 
22.00-24.00 21.25-27.00 
22.00-24.00 21.25-27.00 


None qtd. 

24.00-25.00 
24.00-25.50 
24.00-25.50 


26.50 
26 


17.00-21.00 
17.50-21.50 
17.50-21.50 


17.50-21.2! 
17.50-21.2: 
2 


17.50-21, 


17.00-21.00 
17.50-21.50 
17.50-21.50 


At 


14.00-17.00 15.00-17.50 14.00-17.00 


12.00-14.00 11.50-15.00 12.00-14.00 


None qtd. None qtd. 
None qtd. 23.75-25.25 


None qtd. 
23.50 only 


21.75-23.00 
22.00-23.00 


20.00-22.50 


20.50-23.75 
75 20.50-23.00 


20.50-23. 


16.50-20.50 
16.50-20.50 


17.00-20.50 
17.00-20.50 


16.00-20.00 
16.50-20.50 


13.50-16.50 13.50-17.00 13.00-16.00 


11.00-13.50 10.50-13.50 11.00-13.00 


12.00-13.00 11.50-12.75 11.00-12.50 


9.50-11.00 8.75-11.50 9.50-11.00 


4 
a 
> 
hed 
2 
on 


7.25- 8.75 7.00- 8.50 


None qtd. 

12.00-13.00 
11.00-12.00 
9.50-11.00 


None qtd. 

12.00-13.25 
11.00-12.00 
9.50-11.00 


12.00-13.00 
12.00-13.00 
12.50-13.50 
11.50-12.50 


20.00-22.00 
13.00-18.00 


17.00-20.00 00 
12.00-17.00 13.00-15.00 
06 
00 


14.00-16.00 
10.00-13.00 


14.50-16.50 
10.50-14.50 


18.00-18.50 
16.50-18.00 


18.50-19.00 
17.50-18.50 


18.50-19.50 
17.50-18.50 


None qtd. 
18.00 only 


18.00-18.50 
17.00-18.00 


None qtd. 
None qtd. 


4.50- 5.00 
4.00- 4.50 


4.00- 4.50 4.50- 5.50 
3.00- 4.00 3.00- 4.50 
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your 
assurance of 


UNIFORM 
QUALITY 


Sioux Ciry 


a> RESSED cS EEF in name... 


Carload Lot Preducers of Carcass Beef 


Beef Cuts, Boneless Beef, Beef Offal | high grade in fact! | 


Phone 8-3524 and ask for: 
LLOYD NEEDHAM 
BOTH Vice-President 
JAMES KUECKER E CULE 
1 " Carcass saa Offal Sales bS. Regular traders, ct bl and grades, 
AND JERRY KOZNEY | | proven quality ot We would welcome 
TREIFE Carcass Sales | 3 in commercial quantities. 


ith you. 
HARRIS JOHNSON the opportunity of wo orking with y 
Beef Cuts—Boneless Beef ; 


in product of 








Sioux Ciry Dressep |: HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 MICHIGAN AVENUE, DETROIT 16 : 
1911 Warrington Road Sioux City, Iowa . ' i 
U. S. Govt. Inspected Establishment No. 857 











CLASSIFIED ADVERTISING —‘irwizitu inti Tiudb teas 


Advertisements Will Be inserted Over a Blind Box Number. ~ 





Undisplayed: set solid. Minimum 20 bers as 8 words. Head : 
$4.50; vadditional words, 20c each. Position lines, "750 Pes Listing ad: dvertisements, 75¢ CLASSIFIED ADVERTISING PAYABLE IN ADVANCE . 
Wanted,” special rate: minimum 20 words, per line. Displayed, 39. 00 per inch. Con- PLEASE REMIT WITH ORDER. 

$3.00; additional words, 20c each. Count tract rates on request. 


POSITION WANTED HELP WANTED HELP WANTED 


BROKER - SALES REPRESENTATIVE: New? 
MANAGEMENT CONSULTANTS | PRODUCTION _ SALES MANAGER | York City area and New York state. We have; 
Let us help you with your problems in Organiza- the agency for the heavily advertised, famous) 
tion, Management. Production, Labor Relations. | Semi-Sterile Canned Meat Department | brand D.A.K. Danish hams in all sizes from one 
Sales and Marketing. pound up. Would offer interesting proposition to 
LEE B. REIFEL & ASSOCIATES . ’ a dependable broker for setting up distributors? 
216 Bank of Wood County Bldg. Large independent packer, and also department store sales. Contact HARE 
Bowling Green, Ohio i »west. seek iv MANDELBAUM at MARTIN PACKING CO 
middlewest, seeks executive to Plane Street, Newark 2, N.J. Phone HUmboldt 
« ” a ae | 
EXECUTIVE or SUPERINTENDENT: Owned and ‘take charge” of department. 5-400. ; 
operated a small plant for 10 years. Sold busi- . " 
ness as future expansion was limited. . I lenty of room for growth. SALES MANAGER: : 
of all phases of processing meats. Age 34. Fam- : un aggressive midwestern wholesale meat com- 
ily. Would invest. Qualifications are the best. All inquiries confidential. pany. Must be thoroughly acquainted with the} 
Want to learn and apply myself for future pro- hotel, restaurant and institutional trade in thé 
motion and salary. W-441, THE NATIONAL Write Box W-4ll southern states. Salary no object for a real prow 
PROVISIONER, 15 W. Huron St., Chicago 10, Tl. ducer, State age, experience, qualifications and) 
Tue NATIONAL PROVISIONER starting salary expected. All replies held in¥ 
ASSISTANT MANAGER: Experienced in produe- ew ~ ° strict confidence. Send complete details to Box) 
tion scheduling, supervision of personnel, selling, 15 W. Huron St., Chicago 10, Ill. W-445, THE NATIONAL PROVISIONER, 15 W. 
buying, shipping and receiving. Trustworthy and = r Huron St., Chicago 10, Hl. 
steady. Metropolitan New York area. Please GIVING FULL PARTICULARS 
write to Box W-442, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. FOREMAN 











Experienced man wanted by] 





WANTED: For kill, cut and manufacturing of 
BEEF MANAGER and SALES MANAGER: Over lard, 1100 hogs per week. Midwest. Give age, 
25 years’ experience, procurement, slaughtering, PRODUCTION MANAGER education, experience, salary expected. W-446, 7 
breaking, boning, sales, shipping, yields and costs, a THE NATIONAL PROVISIONER, 15 W. Huroa) 
labor, hides and rendering . W-444, THE NA MEAT PROCESSING St., Chicago 10, I. 4 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. A well established progressive Michigan meat ; 

processing company seeks an experienced man for SUPERINTENDENT 

PXPERIENCED CATTLE BUYER: On the Chi- Pp ani . rAQER : 2 Practical general plant superintendent wanted for 
eago Market. Willing to re-locate. W-409, THE | ® PRODUCTION MANAGER. Should be experi- medium size plant. Killing, processing and manvu- 
NATIONAL PROVISIONER, 15 W. Huron St., | enced in sausage manufacturing, prepackaging and | facturing full line of products both beef an@® 
Chicago 10, Ill. Se SE aes a . a pork, Located in. midwest. Good salary for right” 
licing. Should be aware of alt methods and party. W-424, THE NATIONAL PROVISIONER, | 
LIVESTOCK BUYER: 15 years’ experience with techniques. Good starting salary, bonus and other 15 W. Huron St., Chicago 10, Il. 
large packer, in cattle, calves and hogs. W-443, 4 
agg Bir toes ag lleatanatnaa 15 W. Huron complete resumé. PROFITABLE SIDE LINE—NEW FOOD ITEM 
porte: ag . : Write to —s pom ype! on meat processors, canners, fro-~ 
INDUSTRIAL ENGINEER: Experienced in  set- pole rt ee A oy ia Ng 
ting methods and standards in packing houses. Box W-434, THE NATIONAL PROVISIONER and outstanding. A TENDERIZED PROCESSED 
Could handle production and cut costs, At present . ONION CHI GRANUL h abor — 
employed in that capacity but would like to stay | 15 W. Huron St. Chicago 10, Ill. | pasa. teste mosis! Every . oe eee is 
in one place. Age 43. Good personality and sound interested. About 10 states still open. Write for 
health, Salary expected—$6800 to 7500. Will more | BUTCHERS: Experienced men wanted for beef | details, all replies confidential. Give age, experi- 
than earn it jin better methods. Prefer Texas | sliughtering, Steady employment. Top pay. East- | ence and territory covered. Address Box W-418. 
or California location. W-372, THE NATIONAL | ern location. _W-447. THE NATIONAL PRO- | THE NATIONAL PROVISIONER, 15 W. Huron 
PROVISIONER, 15 W. Huron St., Chicago 10, I. | VISIONER, 527 Madison Ave., New York 22, N.Y. | St.. Chicago 10, Il. 





company benefits. All replies confidential. Send 











56 THE NATIONAL PROVISIONER, NOVEMBER 17, 1956 





voldt 


by 


age, 
-446, 
uron 





ee ee ee 


—_— Tr Ss | 


